DE  NEW-YQBH, 


 _  .-^-^-X^-  :  

A.  FLAURÀUD,  ïmprJmewr,  17  Ana  St.,  S.  Y. 


Broadway  and  42d  St., 

130  &  132  Chambers  St., 

-H-<»  -o-H- 

39  Mue  de  Chateaudun, 


ÂCK-ER,  1BGJLB  &  CO., 

Fine  &5ines, 

Fine  (©igap^s, 

Fangy  (Si^ogei^ies. 


35  &  37 
BROAD  ST., 


39  &  41 
FIRST  AVE., 


Principal  Office  &  Warelouse,  307  k  309  £.  54th  St,  near  2i  Ave, 

ARE  THE  ONLT  IMPORTEES  OE 

Ingiîiii  Wiatif  Ufptri 


in  the  United  States  and  Canada,  who  are  regularly 
an<^  Persoûa^y  attending  tg  the  sélection  of  their  Wines 
directly  from  the  Wine-growers  in  the  most  renowned 
Wine  districts  in  Hungary,  and  are  able  to  furnish  the 
very  best  of  Wines  and  Liquors  for  Family  and  Médical  use  at  reason- 
able  priées. 

To  secure  our  immédiate  attention,  we  respectf ully  request  you  to  direct 
ail  communications,  orders,  etc.,  to  307  and  309  E.  54:tli  Street. 

Law  Téléphone  No.  692.   

Branch:  HOTEL  HUNGARIA, 
4  Union  Square,  with  Elégant  Wine  Rooms  and  Restaurant. 


^0  OUR,  pATRON^  AND  J?RIEJ^D£. 


§f|j§l§HE  members  of  the  "Société  Culinaire  Phil- 
«IK  anthrophique  de  New  York"  have  the  pleas- 
h^h^à  ure  of  offering  to  their  friends  and  patrons  this 
book  of  cooking  recipes,  issued  on  the  occasion  of  the  16th 
Anniversary  Bail,  to  be  given  for  the  benefit  of  the  Widows' 
and  Orphans'  Fund,  on  Tuesday  evening,  February  7th, 
1882,  at  the  Academy  of  Music  and  Irving  Hall. 

The  endeavors  of  the  committee  will  be  to  have  the  bail 
and  accessories  surpass  anything  of  its  kind  ever  given 
before. 

The  supper  has  been  placed  under  the  personal  charge 
of  Mr.  Paul  Angot,  whose  judgment  last  year  was  so 
highly  lauded,  and  who  will  endeavor  this  year  to  gain 
more  merit  than  on  any  other  previous  occasion. 

The  exhibition  of  the  supper  and  its  décorations,  will  be 
a  marvel  of  the  culinary  art,  and  by  it,  we  will  be  able  to 
show  our  friends  and  patrons  to  what  perfection  this  art 
has  been  reached  in  America. 

The  bread  will  be  furnished  fresh  at  ail  hours,  by  the 
celebrated  Yienna  Bakery. 

One  hundred  musicians,  under  the  able  direction  of  the 
renowned  Prof.  Max  Schwab,  will  constitute  the  orchestra, 
and  we  are  promised  novelties  in  the  musical  line  that  will 
both  astonish  and  please  our  guests. 

You  are  earnestly  requested  to  honor  our  bail  with  your 
présence. 

.    «  a  F.  FEUE,  Président. 

A.  Caron,  Secretary. 


Tickets,  admittîng  a  Gentleman  and  Ladies,  $5.00. 


PARE  &  TILFORD, 


WI|HESy  11QOOE\S  ë  HAVÂ|I4  GIQÂf\S. 


917  &  919  BROADWAY,        118, 120  &  122  SIXTH  AYE. 


COR.  21ST  STREET, 


NEAR  9TH  STREET, 


656,  658  &  660  SIXTH  AVENUE, 


COR.  38TH  STREET, 


39  Mue  4e  Vhateaudun,  PAMIS. 
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HEALTH  OF  THE  STOMACH. 

We  eat  too  much.  We  overload  ourselves  in  our  judg- 
ment  of  the  necessary  food  on  which  to  exist,  and  imagine 
that  excessive  eating  is  only  useless,  when  in  reality  it  is 
injurious.  In  trutb,  the  quantity  of  digestive  sngars  we 
consume  being  limited,  the  small  portion  of  food  which 
feeds  on  them,  loses  itself  in  the  indigestible  mass.  Then 
strange  pains  ensne,  that  first  sign  of  difficult  digestion  ; 
then  indigestion  increases,  gastric  troubles  appear  ;  the 
stomach  becomes  an  useless  pocket,  where  the  indigested 
food  remains  putrified. 

Fermentation  produces  gas,  sourness,  painful  spasms  of 
the  stomach,  nausea,  oppression  and  dizziness  ;  taste  is  per- 
verted,  hungry  sensations  become  painful,  and  thirst  con- 
tinuai ;  dyspepsia  lias  set  in. 

But  the  quantity  of  food  is  not  the  only  culpable  agent, 
their  quality  is  often  the  cause  of  troubled  digestion.  It  is 
very  difficult  to  lay  down  riïles  on  this  subject.  Every  one, 
so  to  speak,  has  his  gastric  individualities.  Nothing  more 
tyrannie  can  be  found  than  the  tastes  and  repuises  of  the 
stomach  ;  the  caprices  of  this  "intelligent  absurdity  "  can- 
not  submit  to  the  severe  laws  laid  down  by  the  health 
bromatology.  However,  there  is  this  principle,  that  if  the 
stomach  loves  variety,  it  also  loves  plain  food,  and  cannot 
easily  accustom  itself  to  modem  dinners,  where,  according 
to  Addison,  a  disease  lies  under  each  plate.  The  story  goes 
that  a  doctor,  when  visiting  a  rich  patient,  always  passed 
through  the  kitchen  to  shake  the  chefs  hand.  On  being 
asked  the  reason  of  this  curious  habit,  he  answered,  "It  is 
the  least  I  can  do  to  be  grateful  to  this  man;  to  his  ingenious 
art  we  owe  the  luxury  of  riding  in  our  carriages."  May  be 
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this  story  is  exaggerated,  but  the  stomach  needs,  occasion- 
ally,  other  dishes  besides  those  prepared  by  a  chef  ;  con- 
tinuai good  cooking,  as  it  is  called,  is  dangerous;  if  too 
much  eating  is  added,  then  the  reproach  becomes  capital. 
Eat  a  little  at  the  time,  leave  the  table  with  the  slight  re- 
mains of  hunger,  which  rule  can  be  violated  at  times  ac- 
cording  to  the  strength  and  power  of  the  stomach.  Thèse 
laws  are  applicable  mostly  to  elderly  people,  who  indulge 
in  excessive  eating,  as  if  their  only  remaining  joy  was  the 
good  cheer  of  this  world.  An  old  person  must  remember 
that  indigestion  is  his  worst  enemy,  and  for  him  there  are 
precepts  of  tempérance  laid  down  as  severe  as  precepts  of 
chastity  ;  for  every  time  he  transgresses,  a  shovelful  of 
earth  is  poured  on  his  head,  according  to  the  crude  saying 
of  Cardinal  Maury .  An  old  person'  s  principal  meal  should 
(like  ail  those  whose  digestion  is  difficult)  be  in  the  middle 
of  the  day,  the  evening  supper  to  be  as  light  as  possible. 
Why,  indeed,  is  dinner  so  badly  digested  ?  Because  the 
breakfast  or  lunch  was  too  plentiful,  or  sooner,  according 
to  our  customary  habits,  the  interval  between  the  two  meals 
is  too  short.  Instead  of  five  or  six  hours,  it  should  be 
eight  hours  between  the  morning  and  evening  meal,  es- 
pecially  by  those  leading  a  sedentary  life  in  cities  ;  what 
happens  %  the  evening  meal  is  offered  to  stomach  s  fatigued 
by  a  laborious  digestion  barely  ended,  (and  often  assisted 
by  intemperate  drinks),  a  dinner  fated  to  remain  indigested, 
and  consequently  trouble  ensues  in  the  gastric  functions. 
If,  on  the  contrary,  a  complète  or  half  fast  is  imposed  each 
time  the  stomach  is  fatigued  by  an  excess,  or  refuses  to 
perform  its  functions,  the  digestive  organs  will  regain  a 
fresh  vigor  ;  for  diet  is  the  powerful  medicine  and  sobriety 
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is  the  sure  remedy  for  ail  gastric  troubles,  especially  during 
the  heated  term,  when  the  appetite  is  lessened  and  the 
facility  to  assimilate  becomes  less  active. 

The  same  régime  as  regards  dining  is  applicable  to  sup- 
per,  that  foolish  fashion  to  which  so  many  people  owe  their 
bad  health,  and  should  be  indulged  in  solely  by  those  whose 
profession  p  revents  from  dining. 

One  question  naturally  suggests  itself  to  the  doctor. 
Which  is  the  healthiest  food?  Everyone  having,  as  we 
have  already  observed,  his  own  spécial  stomach,  therefore 
the  question  is  easily  answered  ;  let  him  eat  that  which  he 
digests  the  best.  Every  day  can  be  seen  the  worst  cases  of 
dyspeptics,  digesting  lobsters,  pastry,  melon,  etc.,  when 
milk,  fresh  eggs  and  broiled  méats  cause  a  continuai  re- 
volt in  their  stomachs  ;  but  we  must  be  careful  not  to  belie 
this  assertion  by  say ing,  '  *  we  digest  what  we  eat  with 
appetite."  This  handy  maxim,  like  the  song  of  the  syren, 
is  the  fréquent  cause  of  many  an  indigestion.  Without  ig- 
noring  the  peculiar  caprices  of  the  stomach,  it  must  be 
acknowledged  that  food  has  a  scientific  order  of  digesti- 
bility,  determined  by  expérience  alone. 

The  rule  laid  down  is  this  ;  butchers'  meat — mutton,  beef, 
lamb,  veal,  pork,  for  poultry,  chicken,  turkey,  ducks,  etc. 
As  to  flsh,  the  easiest  to  digest  are  those  having  a  white 
meat,  as  carp  and  sole  ;  next  in  order  cornes  the  pink  meat, 
as  salmon,  which,  although  more  nourishing,  is  more  diffi- 
cult  to  digest,  and  lastly,  fat  flsh  as  eels,  which  are  heavy 
and  indigestible. 

FÈRE, 
Chef  Astor  House,  New  York, 
(TO  BE  CONTINUE!).) 


MAISON  MARIUS  LANG 


J.  JaANQ  8f  £o.,  ^UCCE^O^, 


94    qQLJEJECILRR  ST., 


JV^JW  YORK, 


Sole  Agents  for  J.  BRISSON  &  CiE., 
Ricaud  Frères, 


Bordeaux. 
Beaune. 


Hôtel  and  Family  Trade  a  specialty. 
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ÈNGLISH  BEEF  BftOTH. 

Cover  the  bottom  of  a  sauce-pan  with  sliced  onions, 
carrots,  leeks,  a  little  butter,  a  little  parsley  and  thyme  tied 
together,  4  cloves,  a  bay  leaf,  white  pepper  and  a  little 
celery.  Cleave  a  ham-bone  into  pièces,  also  a  knuckle  of 
veal  and  a  shin  of  beef  about  8  to  10  pounds  ;  put  thèse  on 
top  of  the  vegetables  and  spices.  Let  ail  simmer  together 
until  the  vegetables  are  lightly  colored,  then  add  enough 
stock  or  water  to  cover  and  let  cook  slowly  for  three  hours  ; 
when  it  begins  to  boil  skim  carefully  and  remove  ail  fat 
that  may  accumulate  on  the  top.  Meanwhile  eut  some 
carrots  and  turnips  into  small  dice,  a  quart  will  be  suffi- 
rent, put  in  a  sauce-pan  with  a  little  butter,  chopped 
onions,  a  little  powdered  sugar,  sait  and  pepper,  simmer 
slightly  and  add  enough  stock  to  cover  ;  cook  till  done. 
Now  eut  one  pound  of  lean  beef  in  small  square  pièces, 
parboil  and  refresh  them  in  cold  water,  boil  also  \  pound 
of  pearled  barley  for  about  25  minutes  and  refresh  also. 
When  the  stock  has  cooked  the  required  length  of  time, 
strain  it  through  a  napkin,  put  it  back  on  the  fire,  dilute 
two  or  three  table-spoonfuls  of  corn  starch  in  cold  water, 
add  to  the  soup  to  thicken  ;  when  done,  put  the  vegetables, 
beef  and  barley  together  and  let  them  cook  for  half  an  hour 
and  add,  before  serving,  a  little  Worcestershire  sauce  and 
a  little  sherry,  a  little  cayenne  pepper  and  sait  to  taste. 

This  receipt  is  for  about  25  persons,  and  can  be  reduced 
accordingly. 

E.  HEDERER. 
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CROQUETTES  DE  SAUMON. 
Take  six  nice  slices  of  salmon  (not  frozen,  if  possible), 
trim  them  in  lengths.  Take  a  fiât  sauce-pan,  butter  the 
bottom  thoroughly,  and  eut  some  carrots  and  onions  in 
very  thin  slices,  a  bouquet  of  thyme  and  bay  leaves,  and 
place  them  in  the  pot,  then  the  slices  of  salmon,  as  close  to 
each  other  as  possible  (tight),  so  they  will  take  a  shape  ; 
season  with  sait  and  white  pepper,  and  cover  with  a  double 
sheet  of  kitchen  paper.  Put  your  sauce-pan  over  the  fire 
until  you  hear  or  smell  the  vegetables  frying,  then  add  a 
glass  of  good  white  wine.  Cover  the  sauce-pan  with  ils  lid, 
and  place  it  in  the  oven  for  15  to  20  minutes,  according  to 
its  heat,  then  lift  the  cover,  put  the  sauce-pan  in  a  cool 
place,  leaving  the  paper  on,  and  do  not  touch  until  entirely 
cold. 

SAUCE  ET  GARNITURE. 
Break  5  or  6  yolks  of  eggs  into  a  bowl  ;  add  sait,  white 
pepper  and  a  little  mustard,  stir  with  half  a  gill  of  vinegar, 
and  add  quickly  one  quart  of  olive  oil,using  a  whip  and  keep- 
ing  your  mixture  as  hard  as  possible  ;  take  a  small  handful 
of  capers,  three  or  four  pickles,  some  tarragon  and  chives, 
chopped  very  fine,  and  put  them  ail  in  your  sauce  (if  you 
want  it  hard,  make  it  on  the  fire  and  cool  it  afterwards), 
adding  three  spoonfuls  of  meat  jelly.  Your  côtelettes  be- 
ing  quite  cold,  take  them  lightly,  one  by  one,  and  clean 
them  of  any  substance  that  may  adhère  to  them.  Dress 
them  crown  shape,  and  cover  them  with  thin  sauce  as 
chaux-froid.  Arrange  them,  the  thin  ends  upwards,  on  a 
round  dish,  masked  entirely  with  the  sauce.  To  the  end 
of  each  pièce  attach  a  lobster  leg,  ornamented  with  paper. 
Then  garnish  your  dish  with  hard-boiled  eggs  eut  in 
quarters,  lettuce  leaves,  pickles,  beets,  &c,  according  to 
the  taste  of  the  artist,  a.  o. 
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CHICKEN  WITH  EICE  A  LA  YALEXCIAXA. 

Take  a  small  chicken,  singe  and  draw  it,  and  eut  it  in 
pièces  as  for  a  fricassée.  Put  it  in  a  Hat  chopper  sauce-pan 
(French  santoire)  with  two  spoonfnls  of  olive  oil.  a  little  sait 
and  pepper.  Cover  with  a  double  skeet  of  white  paper, 
eut  round,  and  greased  on  one  side.  place  on  tke  lire  and 
cook  slowly.  When  it  has  obtained  a  ligkt  brown  color 
take  the  oil  from  the  pan  and  put  it  in  a  stewing  pan  with 
anotker  spoonful  and  a  finely  ckopped  onion,  stir  with  a 
wooden  spatula  until  browned.  Then  kave  a  good  green 
pepper  eut  in  long  slices,  take  ont  the  seeds  and  stem,  and 
add  to  the  onions  with  a  grain  of  garlie.  Having  prepared 
four  good  sized  ripe  toniatoes.  by  skinning  them.  eut  theni 
in  two  and  place  them  in  the  pan.  adding  sait,  pepper  and 
allspices.  TTash  half  a  pound  of  good  Manilla  rice,  mix  it 
with  the  rest.  also  one  pint  of  bouillon  if  handy,  if  not, 
water.  Cook  for  25  minutes.  Before  serving  take  the  pan 
from  the  fire.  put  in  a  small  lump  of  butter,  let  it  rest  for  five 
minutes  and  then  serve. 

PAUL  DIETRICH. 

 -*4hi.  

BOUEIDE  DE  POISSO>. 

Make  a  Bouilla-Boesse  à  la  Provençale  :  when  it  is  cooked 
take  the  yolks  of  four  eggs  and  two  table-spoonfuls  of 
butter  de  Provence,  add  the  juice  of  one  lemon  ;  beat  ail 
together,  and  add  slowly  the  Bouilla-Boesse,  stirring  briskly 
ail  the  time.    Serve  with  toasted  bread. 

GUSTAVE  EÈRATJD, 

Chef  à  Fifth  Avenue  Hôtel. 
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Jefferson  Market,  New  York. 

SUPPLIES  FOrç  SHEAMSHIPS  AND  ^OHELS  A  SPEGIAIifUY. 
fffce,  62  fjeff^cm  fja^et. 


12 


SPAXISH  OLIO. 

Take  two  pounds  each  of  beef,  mutton  and  veal,  also  of 
boiled  haro,  and  one  nice  chicken  eut  in  four,  put  to  boil 
with  four  quarts  of  water,  one  chopped  onion,  two  pears 
and  three  apples  peeled  and  sliced  ;  skin  four  tomatoes  and 
add  with  one  carrot  a  little  mint  and  one  quart  of  black 
beans,  sait  and  pepper  to  taste.  Let  boil  till  the  vegetables 
are  cooked.    Serve  hot.  auguste  spehweb. 

 K^Z,  >- 


TIMBALE  DE  EIZ. 

Wash  twelve  ounces  of  rice,  put  it  into  a  stew  pan,  with 
four  ounces  of  butter,  eight  ounces  of  sugar,  half  an  ounce 
of  bitter  and  four  ounces  of  sweet  almonds  (pounded),  one 
quart  of  milk  and  a  very  little  sait  ;  set  the  whole  to  boil 
very  gently  by  the  side  of  a  slow  stove  fire,  and  by  the  time 
the  milk  has  become  absorbed  by  the  rice,  the  latter  will  be 
sufficiently  done,  or,  if  not,  a  little  more  milk  should  be 
added  previously  to  setting  it  to  boil  a  little  longer.  When 
the  rice  is  done,  mix  in  the  yolks  of  six  eggs  and  the  whites 
of  three  whipped.  Line  a  mould  either  with  short  or  pufï 
paste  ;  nouilles  paste,  however,  is  sometimes  used  for  the 
purpose  ;  it  should  be  rolled  in  the  form  of  very  small 
pipes,  and  the  mould  closely  lined  with  them.  The  pre- 
pared  rice  should  then  be  poured  into  the  mould,  and 
baked  for  about  an  hour  and  a  half.  When  done,  turn  the 
timbale  out  of  the  mould  on  its  dish,  glaze  it  over  with 
sugar  and  with  the  salamander,  then  pour  some  kind  of 
diluted  préserve  (warm)  round  the  base. 

SEBASTIAN  MICHEL, 

Hôtel  Brunsvnck. 
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SMOKED  VENISON. 

Smoked  venison  is  found  in  the  Boston  markets  during 
the  montlis  of  April  and  May.  It  is  as  good  as  smoked 
beef.  Cut  steaks,  soak  them  in  water,  then  broil  the  same 
as  an  ordinary  steak  ;  it  can  also  be  boiled  like  ham,  but 
only  requiring  half  the  time.  Generally  smoked  venison  is 
tied  up  in  canvas  bags,  the  same  as  Westphalia  hams,  and 
can  be  kept  for  a  long  time. 

AUGUSTE  SPEHNER. 

WELSH  RAREBIT. 

Select  the  richest  and  best  American  Factory  Cheese,  the 
milder  it  is  the  better,  as  the  melting  brings  ont  the  strength. 
To  make  five  rarebits  take  one  ponnd  of  cheese,  grate  it  and 
put  it  in  a  tin  or  porcelain-lined  sauce-pan,  add  aie  enough 
to  thin  the  cheese  sufficiently,  say  about  a  wineglass  full  to 
each  rarebit,  stir  until  ail  is  melted  ;  have  a  slice  of  toast 
ready  for  each  rarebit  (crusts  trimmed),  put  a  slice  on  each 
plate  and  pour  cheese  enongh  over  each  pièce  to  cover  it. 
Eat  while  hot. 

TO  MAKE  A  "GOLDEN  BUCK." 

A  "Golden  Buck"  is  merely  the  addition  of  a  poached 
egg,  which  is  put  carefully  on  the  top  of  the  Rarebit. 

YORKSHIRE  RAREBIT. 

This  is  the  same  as  a  "Golden  Buck,"  only  it  has  two 
thin  slices  of  broiled  bacon  on  the  top. 

r.  R. 
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ONE  OF  THE  LEADING  BRANDS  IN  THE  MARKET 


Thèse  Wines  have  met  with  great  success  ever  since  their  introduction  into 
this  market,  and  are  highly  recommended  for  their  purity,  great  delicacy  of 
flavor  and  excellent  quality  ;  they  become  daily  more  appreciated  by  the 
American  connoisseurs  since  Hon.  L.  P.  Mouton,  the  American  Minister  at 
Paris  wrote  to  us  before  his  departure  to  Europe,  "  you  are  at  liberty  to  mention 
my  name  to  your  clients  as  a  consumer  of  your  Champagne,  which  I  found 
always  most  satisfactory '."  The  Wines  we  receive  now  are  of  the  yintage  1878, 
and  the  new  brand  Grand  Vin  Sec  is  of  a  superior  quality,  which  cannot  be 
surpassed  by  any  other  Champagne  imported  into  the  United  States. 

N.  B. — We  just  received  a  letter  from  our  house  at  Reims,  dated  September 
23d,  1881,  that  Hon.  L.  P.  Morton  ordered  a  new  supply  of  our  différent 
brands  Champagne. 

Branch  Store  :  GEORGE  GOULET  &  CO., 

42  Vesey  Street,   NEW  YORK. 

A.  Rampacher,  General  Manager 
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ECLAIRS. 

Make  the  paste  with  a  quart  of  water,  three-quarters 
pound  of  butter,  three-quarters  pound  of  fiour  and  sixteen 
eggs,  a  little  sait  and  a  cup  of  sugar.  Put  the  water  and 
butter  in  a  sauce-pan  on  the  tire,  and  when  it  boils,  add  the 
fiour,  first  taking  the  pan  off  the  fire,  then  put  it  back  to 
thicken.  To  find  out  when  it  is  sufîiciently  done,  put  your 
finger  on  the  paste,  and  if  it  adhères  to  it,  the  pan  must  be 
put  back  on  the  fire  for  a  short  time;  when  fi  nished  take  off, 
and  mix  your  eggs  in  three  at  a  time,  stirring  continually. 
Then  put  in  a  mould  suffi ciently  large  and  place  on  a 
greased  tin  ;  bake  in  a  quick  oven. 

With  the  same  paste  y  ou  can  also  make  cream  cakes, 
shaped  round  instead  of  long. 

JOSEPH  PACTEAU. 

—  ..0-c£o.O..  p=3— 

PIGEONS  A  LA  CRAPAUDINE. 

Cut  several  pigeons  in  halves,  flatten  them  and  season 
each  pièce  with  sait  and  pepper,  put  them  in  a  frying  pan 
with  a  pièce  of  butter,  fry  on  both  sides  for  a  quarter  of  an 
hour,  then  put  them  between  two  fiât  dishes,  with  a  weight 
on  top,  and  press  well.  In  the  butter  remaining  in  the  pan, 
throw  in  a  few  chopped  eschalots,  fry  a  few  moments,  add- 
ing  a  little  stock,  reduce  and  strain  through  a  sieve,  then 
take  off  the  grease,  melt  a  little  butter,  dip  in  the  pigeons, 
turn  in  bread  crumbs  and  broil  for  10  minutes.  Warm  the 
gravy,  put  it  on  a  dish,  the  pigeons  on  top.  Serve  with 
sliced  lemon. 

JEAN  BERTHOLON, 
G  hef.  Saclede  Hôtel,  St.  Louis, 
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TERRAPIN,  FAMILY  STYLE. 

In  selecting  a  terrapin,  always  choose  a  nice  broad 
backed  female,  quite  heavy  ;  the  kind  called  "diamond 
backs"  are  the  most  appreciated  by  connoisseurs.  Put  it 
alive  in  cold  water  for  about  an  hour  ;  this  is  to  make  the 
terrapin  disgorge  and  clean  itself  ;  then  plunge  it  in  boiling 
water  for  two  minutes  only  ;  this  enables  y  ou  to  remove  the 
outside  cuticle,  for  which  purpose  a  towel  is  most  available. 
After  properly  cleaning  the  terrapin,  boil  it  in  sait  water  for 
30  or  40  minutes,  40  minutes  is  quite  sufficient  for  a  terrapin 
of  a  médium  size  ;  then  open  it  and  remove  the  meat  and 
entrails,  being  careful  not  to  break  the  gall,  which  should 
be  eut  off  and  thrown  aside  at  once  ;  eut  the  meat  and 
entrails  into  small  pièces  (the  claws  to  be  thrown  aside), 
keep  the  liver  and  eggs  on  a  separate  dish.  Put  the  meat 
in  a  sauce-pan  with  a  large  pièce  of  butter,  the  juice  of  a 
lemon  and  J  of  its  zest,  sait,  pepper,  a  ^  grated  nutmeg,  a  £ 
glass  of  sherry,  \  glass  of  brandy,  cover  and  let  cook  to- 
gether  until  the  meat  is  tender,  then  add  a  little  sauce 
which  you  can  make  in  the  following  manner.  Put  a  small 
pièce  of  butter  in  a  sauce-pan,  melt  it,  add  a  spoonful  of 
liour,  leave  on  the  flre  until  it  becomes  a  light  golden  color, 
add  some  of  the  terrapin  stock  and  let  it  boil,  stirring  it 
until  it  is  smooth  ;  then  pour  it  in  the  terrapin,  add  also  the 
eggs  and  liver,  let  it  cook  flve  minutes  more,  and  finish  with 
a  small  pièce  of  butter.  Serve  very  hot,  taking  the  zest  out 
tirst. 

EMILE  HEDEKEK. 
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MACARONI  PUDDING. 

Simmer  three  ounces  of  good  macaroni  in  a  pint  of  milk 
with  a  pinch  of  sait,  twenty  minutes  till  tender,  but  not 
broken,  turn  it  out  to  cool.  Stir  in  two  ounces  of  powdered 
sugar,  an  ounce  of  butter,  and  three  well  beaten  eggs. 
Butter  a  mould,  pour  it  in,  and  bake  for  three-quarters  of 
an  hour,  turn  out,  and  serve  with  wine  sauce. 

J.  MICHEL. 

—  .iCc|c.0t.  

PAINS  1  LA  DUCHESSE. 

A  SWEET  DISH. 

Ingrédients  :  One  pound  of  sifted  fiour,  one  pound  of 
butter,  two  glasses  of  water,  twelve  eggs,  J  pound  of  sugar, 
a  grain  of  sait,  the  juice  of  half  a  lemon. 

How  to  use  them  :  Put  the  water  in  a  sauce-pan  with 
the  sugar,  sait  and  half  the  butter.  Place  the  pan  on  the 
lire  and  let  it  boil  once,  then  take  it  off  and  work  the  fiour 
into  the  consistency.  Stir  it  on  the  tire  until  it  becomes  a 
light  paste,  at  least  until  the  butter  fioats  on  the  top,  then 
immediately  take  off,  stirring  it  constantly  ;  add  in  one 
egg,  as  soon  as  well  mixed  add  another,  so  on  until  ail  the 
eggs  are  used,  the  rest  of  the  butter,  and  finally  the  lemon. 
When  finished  it  should  be  a  light  paste,  and  be  able  to 
drop  from  the  spoon  with  a  slight  résistance,  so  that  it  will 
not  spread  in  the  pan.  Must  be  cooked  immediately  in 
loaves,  in  a  slow  oven.  When  dôme  open  each  one  and  fill 
the  insides  with  jam  or  any  kind  of  jelly.  They  can  be 
made  very  small. 

J.  BAPTISTE  PEYEOUX, 

Chef  Glarendon  Hotei 
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MULLAGTAWNEY  SOUP. 

Into  four  quarts  of  cold  water  put  six  pounds  of  veal,  a 
hock  of  ham,  a  dozen  black  peppers,  four  cloves,  \  ounce 
of  mace,  four  eschalots  and  small  bunch  of  thyme.  Stew 
gently  till  reduced  one-half,  then  strain  the  broth  and  work 
the  meat  through  a  sieve  to  obtain  as  much  of  the  juice  as 
possible.  Let  it  stand  till  cold,  then  remove  the  fat.  Put 
the  liquor  in  a  stew-pan,  adding  a  pint  and  a  half  of  cream, 
a  good  fowl  skinned  and  eut  up,  two  table-spoonfuls  of 
curry  powder,  a  half  glass  of  Madeira  and  the  juice  of  a 
lemon.  The  soup  must  steam  gently  for  one  hour,  then 
thicken  with  boiled  rice  before  serving. 

J.  MICHEL. 

SOUFFLE  OF  DIFFERENT  FRUITS. 

With  fruits  of  a  soft  and  juicy  nature,  such  as  peaches, 
plums,  apricots,  bananas,  etc.,  proceed  in  this  manner: 
Remove  the  kernels  and  press  the  fruit  through  a  sieve  ; 
put  what  you  have  thus  obtained  in  a  bowl,  adding  \  pound 
of  powdered  sugar  and  the  whites  of  three  eggs  ;  beat  well 
with  an  egg-beater  for  5  or  6  minutes,  and  add  a  little 
kirschwasser  or  maraschino  as  flavoring.  Then  take  the 
whites  of  six  or  seven  eggs  and  beat  them  into  a  stiff  froth  ; 
mix  well  together.  Put  this  on  a  dish  in  a  well-heated 
oven  5  or  6  minutes  before  serving.  Sprinkle  powdered 
sugar  on  top.  For  hard  fruits,  such  as  apples,  pears,  &c. , 
cook  them  first  and  then  press  through  a  sieve.  The  treat- 
ment  is  exactly  the  same  as  for  the  oth  ers. 

EMILE  HEDEBER. 


\ 
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J^EXINQTON   ^VE^UE   ^PERA  j4oU£E. 


One  of  thé  Finest  anft  Larpst  Halls  in  the  City, 


B\LLsy  Parties,  Coptci^js,  WEDDiPtqs, 

SUMMER-NIGHT'S  FESTIVALS 


•<  -"-H^     AL8Q  m*-*- 


After  May  lst,  1882, 

mm  feriea  Paviloi 

FIRST-CLASS  RESTAURANT  A  LA  CARTE. 

LARGE  DINING  ROOMS  FOR  BANQUETS. 

GARL  GOERWITZ,  Prob'r, 
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GATEAUX  MADELEINES. 

One  poTind  of  sugar,  sixteen  eggs,  half  pound  of  butter, 
three-quarters  pound  of  nour.  Beat  the  sugar  and  the 
eggs  together  in  a  bowl  ;  when  done,  mix  in  the  flour,  then 
the  butter.  Put  the  paste  in  sniall  moulds,'  and  bake  in  a 
warm  oven.  joseph  pacteau. 


GATEAU  DE  LA  COMETE. 

Ingrédients  :  J  lb  of  nuts  pounded  into  5  whole  eggs,  1  lb. 
of  sugar  beaten  in  the  yolks  of  12  eggs,  12  whites  of  eggs 
beaten  to  a  stifï  froth,  \  lb  of  melted  butter,  f  lb.  best  nour, 
\  gill  of  old  mm. 

The  way  to  use  them  :  When  the  yolks  of  the  eggs  are 
perfectly  well  beaten  with  the  sugar,  add  the  pounded  nuts, 
rum,  nour,  and  finally,  the  butter  and  whites  of  eggs.  To 
succeed  properly  the  whites  should  only  be  lightly  beaten 
with  the  rest.  Put  carefully  in  a  star  shaped  mould,  bake, 
ice  and  decorate  with  fruits. 

PIERRE  CALUORI, 

Pacific  Hôtel,  Chicago. 


POTAGE  1  LA  CONDE. 

Make  a  mirepoix,  add  in  the  same  sauce-pan  some  red 
beans  and  let  them  cook  in  sorne  stock.  Strain  ail,  add 
claret,  hot  peppers,  and  then  reduce  ;  pour  broth  over  the 
purée  and  serve  with  small  dice  of  fried  bread. 


CHARLES  GORJU, 
Delmonico,  114  Broadway. 
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SOUFFLÉ  PUDDING,  (Hot.) 

Put  into  a  sauce-pan  five  ounces  of  powdered  sugar,  five 
ounces  of  butter,  ten  yolks  of  eggs,  one  table-spoonful  of 
corn  starch,  and  the  juice  of  two  lemons.  Put  on  the  fire 
and  stir  until  it  has  thickened,  then  pass  through  a  fine 
sieve  or  strainer.  Stir  in  an  earthenware  dish  until  cold, 
then  add  carefully  ten  whites  of  eggs  beaten  firm.  Put  this 
mixture  into  a  well  greased  and  fioured  mould,  which  must 
be  set  in  a  slow  oven  in  a  water  bath  ;  bake  for  about  an 
hour  and  a  half.  Take  out  of  the  mould  and  serve  immedi- 
ately  with  a  sauce  made  of  currant  jelly,  thinned  with 
water  and  liavored  with  a  little  kirschwasser. 

ADOLPHE  WURTH, 

Delmonico,  26th  Street. 


FILBERT  TART. 

Grind  |  pound  of  filbert  kernels  fine  with  orange  flower 
water,  mix  with  i  pound  of  powdered  sugar,  add  gradually 
eight  yolks  of  eggs  well  beaten,  two  ounces  of  flour  and 
eight  whites  of  eggs  beaten  firm.  Spread  this  paste  out 
into  three  layers  of  equal  size.  f  of  an  inch  thick.  Bake  in 
a  moderate  oven  ;  spread  peach  or  apricot  marmalade 
between  each  layer,  and  ice  with  maraschino  icing. 

ADOLPHE  WURTH, 

Delmonico,  26th  Street 
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L.  F.  DUPARQUET  k  HOOT, 

MANUFACTUREES  OF 

mpsriftl  jtrsiiîli  fpkisg  gugu 

WITH  NEW  SBAJKING  GRATES, 

(latest  improvement.) 

Thèse  new  Grates  can  easily  be  adapted  and  replace  the  old  System. 
AKJD  COOJKING  UTENSIJLS. 


Monthly  Importation  of  Culinary  Fancy  Articles. 

LAST  EDITION  OF  BERNABD  &  DUBOIS'  "CUISINE  CLASSIQUE: 
Estimâtes  given  when  applied  for. 


24  &  26  WOOSTER  STREET, 

NEW  YORK  CITY. 
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FROGS  SAUTE  A  LA  MEDINACELY. 

Take  one  or  two  dozen  fresh  young  frogs,  eut  off  the  hind 
legs  and  back-bone,  if  there  are  any.  Put  thèse  in  a  salad 
bowl  after  washing  and  drying  them  well  with  half  a  glass 
of  rich  milk,  sufficient  sait  and  white  ground  pepper  to 
season  ;  let  them  stand  for  one  hour,  stirring  them  once  or 
twice  to  have  the  seasoning  properly  mixed.  Then  put 
them  in  a  collender  to  drain.  Have  a  good  sized  frying  pan 
in  which  you  put  two  table-spoonfuls  of  best  olive  oil  and 
set  over  a  brisk  tire  ;  let  the  oil  be  very  hot  ;  add  two  grains 
of  garlic  chopped  very  fine,  and  at  the  same  time  put  in  the 
frogs  and  a  few  fresh  mushrooms,  well  washed  and  dried. 
Shake  the  pan  as  for  an  omelette,  add  two  ounces  of  table 
butter,  the  juice  of  a  lemon  and  some  finely  chopped  pars- 
ley,  mix  well,  dish,  and  pour  the  gravy  over. 

PAUL  DIETKICH. 

~<  ..0.4*)..  >— 

CHICKEN  WITH  CREAM  SAUCE,  VERMONT  STYLE. 

Take  two  young  chickens,  when  cleaned  and  washed,  eut 
each  in  eight  parts,  put  them  in  a  fiât  sauce-pan  with  a  pint 
of  water  on  a  brisk  fire.  When  the  broth  is  reduced  the 
chickens  must  be  cooked.  Then  add  one  quart  of  milk, 
when  it  boils  add  three  spoonfuls  of  corn  starch,  dissolved 
in  a  cup  of  cold  milk.  Cut  a  quarter  of  pound  of  sait  pork 
in  small  thin  pièces,  fry  it  well,  then  add  to  the  chicken 
with  half  its  grease,  cook  ten  minutes,  season  with  sait,  red 
pepper  and  a  litttle  nutmeg,  and  serve. 

JULES  HARDER, 
Chef  Palace  Hôtel,  San  Francisco 
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BUTCHERS 

°  AND 

PAOKERS  OF  OANNED  MEATS, 

196  &  198  ïSiltoi}  $t, 

1IW  ¥©1K» 


COtET-BOtILLON  DE  BASS  1  LA  CREOLE. 


Cut  a  striped  bass  in  slices,  dip  each  pièce  in  sweet  olive 
oil,  sait  and  pepper,  and  let  them  soak  till  the  Court- 
bouillon  is  ready. 

Court-bouillon  :  Put  in  a  large  bottomed  sauce-pan,  a 
good  sized  pièce  of  butter  and  a  few  finely  chopped  onions, 
when  browned  throw  in  a  spoonful  of  flour,  stir  well  and 
add  a  spoonful  of  Spanish  red  (Piments  doux),  and  a  half 
glass  of  claret.  Have  some  fresh  tomatoes  peeled,  squeeze 
them  and  add  them  to  the  sauce,  also  the  slices  of  fish,  a 
large  bunch  of  sweet  herbs  and  a  few  grains  of  garlic. 
Simmer  gently  or  cover  the  sauce-pan  and  place  it  in  the 
oven.  Cook  for  forty  minutes  and  serve  on  toasted  bread, 
dipped  in  oil,  and  a  little  finely.  chopped  parsley. 

SEB.  MICHEL, 
Hôtel  Brunswick,  iV.  Y. 

— <  ..O.cfc.0*  >— 

BROILED  SALMON  CUTLETS  EN  PAPILLOTES. 

Cut  slices  of  the  thick  part  of  the  fish  about  an  inch  thick, 
dip  them  in  clarified  butter  and  sprinkle  lightly  with  pep- 
per and  sait.  Lay  each  cutlet  on  half  a  sheet  of  buttered 
writing  paper,  turn  it  over  and  twist  the  paper  at  each  end. 
Then  proceed  to  broil  the  cutlets  over  a  slow  fire  for  about 
8  minutes.  Serve  in  thin  paper  with  Anchovy  sauce.  Thèse 
cutlets  form  a  very  delicious  breakfast  dish. 


J.  MICHEL. 
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ANGUILLES  A  LA  FLAMANDE. 

Skin  an  eel  and  eut  it  in  slices.  Fry  two  handfuls  of 
sorrel  in  butter,  adding  sait,  pepper,  parsley,  a  little  thyme 
and  bay  leaf.  When  the  sorrel  is  reduced,  add  the  eel  and 
let  them  cook  together  10  minutes  at  the  utmost,  then  take 
out  the  fish  and  strain  the  sorrel.  When  cold  place  on  a 
dish  with  the  eel  nicely  arranged  over  it.  This  dish  can  be 
eaten  hot,  but  is  preferred  cold. 

L.  DELANOIE. 

— £^  .i<k£k)»  >»- 

FILETS  DE  SOLES  À  LA  JOINYILLE. 

Butter  the  bottom  of  a  silver  dish.  Take  the  necessary 
quantity  of  filets  of  soles  ;  season  them  with  sait  and  pepper, 
eschalots,  chives,  parsley  (ail  chopped  fine),  lemon  juice, 
being  careful  that  each  filet  is  equally  seasoned.  Place 
them  crown  shape  on  the  silver  dish,  with  a  few  slices  of 
trufiies  between,  and  on  each  side  a  shrimp  or  the  tail  of  a 
craw-fish,  and  some  fresh  mushrooms  dipped  in  a  glass  of 
dry  Sauterne.  Cover  the  dish  with  another  of  the  same 
size,  and  place  it  on  the  top  of  the  stove.  When  the  filets 
are  done,  strain  through  a  collender,  adding  a  spoonful  of 
Allemande  sauce.  Reduce  while  stirring,  and  add,  when 
serving,  some  small  pièces  of  beurre  d'Ecrevisse,  till  the 
sauce  becomes  a  pink  color.  Garnish  the  filets  with  small 
pièces  of  toasted  bread  and  small  craw-fish. 


SEB.  MICHEL, 

Hôtel  Brunswick, 
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THE 


Qldest  Qhampasne  JJouse 


u  rider  this  naine,  in 
France. 

We  call  the  attention  of 
Wine  Drinkers  to  the  exqui- 
site  quality  of  the  Jules 
Mumm  Extra  Dry, 
(Yintage  '78,)  and  caution 
them,  when  ordering 

Inmm's  Champagne, 

to  see  that  the  labels,  corks 
and  caps  bear  the  full  firm- 
name  of  JULES  MUMM  & 
CO.,  RHEIMS. 


Sole  Agents, 


1^  VE8EY  STREET, 


NEW  YORK, 
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POULET  GRILLE  DANS  SON  JUS. 

(entrée.) 

Singe  and  empty  a  chicken.  Truss  the  legs  inside,  and 
then  lay  it  in  sweet  oil  with  some  parsley,  sliced  onions,  a 
few  cloves,  sait  and  pepper.  After  leaving  it  for  two  hours, 
envelop  it  in  a  slice  of  fat  bacon,  and  then  in  a  sheet  of 
paper,  reserving  ail  its  seasoning.  Broil  it  on  a  slow  lire, 
or  else  braise  it.  When  cooked,  take  off  the  paper,  the 
lard  and  ail  that  remains  attached.  Serve  with  Ravigote 
sauce. 

J.  HOFFMANN. 


-<  «o-*-*.  ^» 


BLACKBERRY  CORDIAL. 

Mash  and  press  the  juice  of  blackberries  through  a  towel, 
being  careful  to  extract  as  much  as  possible.  Weigh  one 
pound  of  sugar  to  every  quart  of  juice.  Put  the  sugar  and 
juice  in  a  copper  kettle  ;  add  \  ounce  of  cinnamon  bark 
and  \  ounce  of  whole  cloves  to  every  quart  of  liquid. 
Start  it  on  a  quick  fire,  and  let  it  boil  from  15  to  20  minutes, 
removing  ail  scum  that  may  float  on  the  top  ;  let  it  cool, 
and  then  add  \  pint  of  good  brandy  to  every  quart  "of 
cordial.  Strain  through  a  fine  hair  sieve,  bottle  and  cork 
well.    This  cordial  is  excellent  for  cramps  or  diarrhœa. 


E.  HEDERER. 
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BEEFSTEAK  PIE. 

Take  a  nice  pièce  of  beef,  rump  or  sirloin,  eut  it  in  small 
slices,  slice  also  a  little  raw  ham,  put  both  in  a  frying  pan 
with  some  butter  and  a  small  quantity  of  chopped  onions, 
let  them  simmer  together  a  short  time  on  the  tire,  or  in  the 
oven,  add  a  little  flour  and  enough  stock  to  make  sauce, 
sait,  pepper,  chopped  parsley  and  a  little  Worcestershire 
sauce  as  seasoning,  add  also  a  few  sliced  potatoes  and  cook 
together  for  about  twenty  minutes;  put  this  into  a  pie-dish 
with  a  few  slices  of  hard  boiled  eggs  on  the  top,  and  cover 
with  a  layer  of  common  paste.  Bake  from  15  to  20  minutes 
in  a  well  heated  oven.  Ail  dark  meat  pies  can  be  treated 
precisely  the  same  way,  if  poultry,  leave  the  potatoes  out. 

EMILE  HEDERER. 

— <  .,0.40.0»  

ANGUILLES  1  LA  MARINIERE. 

Put  in  the  bottom  of  a  sauce-pan,  onions,  parsley,  bay 
leaf,  thyme,  cloves  and  a  little  red  and  black  pepper.  Cut 
the  eels  into  small  pièces  two  inches  long,  put  them  in  the 
pan  with  the  seasonings,  add  a  pièce  of  butter,  a  glass  of 
white  wine,  and  a  spoonf  ul  of  broth,  cook  rapidly  ;  at  the 
first  boil  take  it  from  the  tire,  set  aside  and  simmer  until 
done.  Break  into  another  sauce-pan,  four  yolks  of  eggs,  a 
large  pièce  of  butter  and  the  juice  of  a  lemon,  with  a  little 
finely  chopped  parsley.  Strain  the  eels  through  a  col- 
lender,  pour  the  gravy  into  the  other  pan  and  stir  until  the 
sauce  thickens,  then  put  in  the  eels.  You  can  add  a  few 
mushrooms,  but  it  is  not  necessary.  Thin  the  sauce  before 
serving. 

JOSEPH  PACTEAU. 
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Blackford  &  Co. 


Fish  Dealers  k  Commission  Merchants, 


No.  134  Beekman  St.,  N.  Y. 


G.  BLACKFORD. 


K.  VAN  VLECK. 


Blackford  &  Stringham, 

Wholesale  and  Ketail  Oysters  and  Clams, 

Barge  7,  footWest  ioth  St.,  N.Y. 


G.  BLACKFOK.B. 


W.  STHINGH  AM 


Eugène  G.  BLACKFCf, 

Hotels,  Restaurants  &  Steamships  supplied  with  Fish 

AT  LOWEST  MARKET  BATES, 
No.  80  FULTON  MARKET,  NEW  YORK. 


Chalker  Shad  Co.       Dennison  Shad  Co.  Blackford  Fish  Company, 

Saybrook,  Conn.  Montauk,  L.  I. 

BLACKFOB.D  &  CO.,  Agents,  B.  G-,  BLACKFOBD,  Treasurer, 

134  Beekman  St.,  New  York.  Fulton  Market,  Market. 
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STEWED  KIDNEYS. 

Trim  away  the  fat,  skin  and  eut  each  kidney  into  thin 
slices  ;  put  the  slices  into  a  stew-pan,  dredging  them  first 
with  flour,  then  put  in  two  ounces  of  butter,  sait  and 
pepper  ;  let  them  stew  ten  minutes,  then  add  two  glasses  of 
claret  and  the  juice  of  a  lemon.  In  ten  minutes  the  kidney  s 
may  be  served  in  its  sauce  with  chopped  parsley. 

J.  MICHEL. 

-<  "o-**"  >~ 

POMMES  DE  TERRE  RHENOISE. 

Peel  and  wash  twelve  potatoes,  put  them  in  a  sauce-pan 
twice  their  size,  then  add  two  heads  of  chicory,  not  too 
green,  and  slightly  scalded,  two  handfuls  of  sorrel,  a  dozen 
young  leeks  and  a  head  of  lettuce  ;  season  highly,  and 
cover  with  half  milk  and  half  water.  When  your  potatoes 
are  cooked,  stir  gently,  not  to  break  them,  and  you  will 
have  a  delicious  dish  of  vegetables. 

L.  DELANOIX. 

^  ■l»o$3.0l.  ^3— 

CREME  PATISSIERE. 

One  quart  of  milk,  half  pound  of  sugar,  eight  yolks  ot 
eggs  and  one  pound  of  flour.  Put  the  milk  on  the  fire,  the 
sugar,  eggs  and  flour  in  another  sauce-pan.  When  the 
milk  boils,  mix  with  the  other  ingrédients  and  boil  together. 

JOSEPH  PACTEAU. 
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MORRIS  RENO  &  CO. 

(  Successors  to  L.  VAKDANEON,) 

•oi-  JHcuat facturer s  and  Importer  s  of  


133  MACDOUGAL  STREET, 

Near  Washington  Square,  MEX 

•O"  >-  <  - 

The  list  of  Préserves  manufacturée^  comprises  TOMATOES, 
TOMATO  SAUCE,  OKRAS,  POINT  D'ASPERGES,  STRINO 
BEANS,  etc.,  etc. 

They  are  préparée!  and  put  up  in  the  French  style,  and  are 
unexcelled  in  quality  by  the  production  of  any  other  manufactory 
in  this  country,  and  are  equal  to,  if  not  better  than,  imported 
French  goods. 
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HOW  TO  MAKE  SAUEKKRAUT. 

Barrels  having  held  wine,  vinegar  or  other  acid  liquids, 
are  used  to  prépare  the  sauerkraut  in,  still  it  is  préférable 
to  have  spécial  barrels  for  the  purpose. 

Strasburg,  as  well  as  ail  Alsace,  lias  a  well  acquired  famé 
for  preparing  the  cabbages.  They  slice  very  white  and  firm 
cabbages  in  fine  shreds  with  a  machine  made  for  the  pur- 
pose.  At  the  bottom  of  a  small  barrel  they  place  a  layer 
of  coarse  sait,  and  alternately  layers  of  cabbage  and  sait, 
being  careful  to  have  one  of  sait  on  the  top  ;  as  each  layer 
of  cabbage  is  added,  it  must  be  pressed  down  by  a  large 
and  heavy  pestle,  and  fresh  layers  are  added  as  soon  as  the 
juice  floats  on  the  surface.  The  cabbage  must  be  seasoned 
with  a  few  grains  of  coriander,  juniper-berries  and  branches 
of  sariette.  When  the  barrel  is  full  it  must  be  put  in  a  dry 
cellar,  covered  with  a  cloth,  under  a  plank,  and  on  this 
heavy  weights  are  placed.  At  the  end  of  a  few  days  it  will 
begin  to  ferment,  during  which  time  the  pickle  must  be 
drawn  otf  and  replaced  by  fresh,  until  the  liquor  becomes 
clear  ;  this  should  be  done  every  day;  renew  the  cloth  and 
wash  the  cover,  put  the  weights  back  and  leave  it  stand  for 
a  month  ;  by  that  time  the  sauerkraut  will  be  ready  for  use. 
Care  must  be  taken  to  let  the  least  air  possible  enter  the 
sauerkraut  and  to  have  the  cover  perfectly  clean.  Each 
time  the  barrel  has  to  be  opened,  it  must  be  properly  closed 
again  ;  thèse  précautions  must  not  be  neglected,  for  on  them 
the  success  of  the  sauerkraut  dépends. 

Hygienically  :  Sauerkraut  is  difïicult  to  digest,  either 
when  not  sufficiently  cooked  or  when  cold  ;  but  salubrious 
and  nutritious  when  cooked  properly,  besides  it  is  an  anti- 
scorbutic,  F.  itère. 
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No.  45   BEAVER  STREET, 

SEW  TOBK= 
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HOW  TO  PREPARE  IT. 

There  are  several  ways  of  cooking  sauerkraut,  at  least  to 
prépare  it,  but  ail  methods  are  derived  from  the  following 
formula,  and  are  changed  by  the  différent  manner  of  season- 
ing,  washing,  and  various  additions  suggested  by  taste. 

Wash  the  sauerkraut  in  one  or  various  waters,  according 
to  the  degree  of  acidity  required,  or  according  to  the  season 
and  species  of  sauerkraut.  Put  it  in  a  sauce-pan  with  pork, 
sausages,  goose  grease,  poultry  or  butter  ;  season  it,  if  not 
sufficiently  so,  with  whole  peppers,  juniper  berries  and  a 
few  slices  of  lemon.  Cook  from  two  to  six  hours  at  least. 
On  the  borders  of  the  Rhine,  in  Alsace  and  in  Switzerland, 
they  add  white  wine,  which  gives  it  a  delicious  flavor. 

Useless  to  mention  that  sauerkraut  without  pork,  is  like  a 
pie  without  paste  ;  consequently,  always  add  either  the 
head,  feet,  breast,  ribs  or  filet  of  sait  pork,  or  any  way  smal  1 
sausages  made  of  pork  ;  smoked  and  fat  méats,  such  as  the 
breast  of  goose,  legs  of  mutton,  ham,  sausages,  are  equally 
nice  as  accessories  to  this  Germanie  dish,  and  which  other 
nations  would  do  well  to  use  more  frequently  than  they  do. 

F.  FÈRE. 

— ^  «o^-o*  

FILET  DE  BŒUF  A  LA  CONDE. 

When  the  filet  is  properly  larded,  braise  it  carefully, 
then  prépare  a  young  rabbit,  stewed  in  dry  white  wine, 
adding  finely  chopped  herbs  and  some  asparagus  heads. 
Serve  the  filet  garnished  with  the  stew,  à  la  Condé. 

E.  MAUDUIT, 
Qrand  Union  Motel,  iV.  T. 


Cochon  de  lait  à  la  Ségur. 


I  have  constantly  on 
hand  Sausages  of  every 
description,  Pig's  Feet, 
Larding  Pork,  Smoked 
Bacon,  Boned  Turkey, 
Hams  (with  or  without 
jelly),WildBoar'sHeads 
from  Troves,  Head 
Cheese,  Italian  Cheese, 
Puddines  of  ail  sorts, 
Beef  Tongnes,  &c,  &c. 

I  send  to  any  part  of 
the  State  of  New  York 
and  vicinity  any  articles 
in  my  line. 

I  will  attend  in  per- 
son.-Everything  served 
in  the  best  manner. 


Successor  to  J.G.TORRILHON, 

■  , .  ^Dealer*ii^. . 

WTmm 

PROVISIONS, 

152  THIRD  AVENUE, 

Bet,  15th  &  16th  Sts. 

NEW  Y0^K. 


L'on  trouvera  con- 
stamment dans  mes 
magasins  tout  ce  qui 
concerne  la  bonne 
Charcuterie,  tels  que 
Galantine,  Pâtés  de 
toutes  sortes,  Dindes 
farcies  et  truffées, 
Pieds  farcis  et  à  la 
Ste  -Mènèhould,  Hures 
de  Troyes,  Fromages  de 
cochon  et  d'Italie,  jam- 1 
bons  et  jambonneaux, 
Boudins  bl ancs  et  noirs. 
Lard  Fumé  et  à  piquer, 
&c,  &c. 

Je  fais  les  envois  à  la| 
campagne. 


FATRQNIZED  B.Tif 


Fifth  Avenue  Hôtel, 
Delmonico. 
Union  League  Club, 
Park  Avenue  Hôtel, 
St.  James'  Hôtel, 
Grand  Hôtel, 


Florence  House, 
Belvédère  House, 
Astor  House, 
Clarendon  Hôtel, 
Everett  House, 
St.  Denis  Hôtel, 
and  the  French  Transatlantic  Steamers. 


St.  Nicholas  Hôtel, 
Union  Square  Hôtel, 
Sutherland, 
Gramercy  Park  Hôtel, 
Mouquin's  Restaurant, 
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CÔTELETTES  DE  MOUTON,  SAUTES  A  LA  POELE. 

(entrée.) 

Cook  them  over  a  slow  lire  with  a  little  butter.  When 
cooked,  drain  off  ail  the  grease,  leaving  half  a  spoonful  in 
the  pan  ;  add  some  broth,  eschalots  and  fine  herbs,  well 
chopped,  sait,  pepper,  a  few  pickles  eut  lengthwise  ;  boil 
up  ail  together  for  a  few  moments,  pour  the  sauce  over  the 
chops,  adding  a  teaspoonful  of  vinegar,  and  serve  very  hot. 

DOMINGO  giaistini, 

Delmonico  Restaurant,  Broad  Street. 

 -4*°»  >~ 

STUFFED  EGG  PLANT  A  LA  PROVENÇALE. 

Take  two  egg  plants,  eut  them  in  halves,  loosen  the 
insides  from  the  shells  without  removing  them,  boil  five 
minutes,  and  put  the  pièces  in  cold  water  to  cool,  then 
remove  the  insides,  press  out  the  water,  and  chop  fine  with 
a  little  chicken,  adding  one  onion  fried  in  sweet  oil,  a  little 
bread  soaked  in  milk,  three  eggs,  a  little  chopped  parsley 
and  garlic,  and  season  to  taste.  Put  the  stuffing  back  into 
the  shells,  and  brush  a  little  beaten  egg  on  top.  Sprinkle 
on  some  grated  parmesan  cheese  and  bread  crumbs  ;  add  a 
little  sweet  oil,  and  bake  one  hour. 

GUSTAVE  FÈRAUD, 

Chef  Fifth  Avenue  Hote^ 
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FERNAND  FÈRE,  Président. 

LOUIS  CUPPINGER,  Vice- Président 
ARMAND  CARON,  Secrétaire. 

ABBERT  HIRTZLER,  Vice- Secrétaire. 
EMILE  HEDERER,  Trésorier. 

JULES  DURAND,  Vice- Trésorier. 
CHARLES  ROUX,  Archiviste. 


COMITÉ. 

Gustave  Feeaud,  Sebastien  Michel, 

Joseph  Batiste  Peyroux,  François  Lesourd, 
Eugène  Mehl,  Paul  Angot, 

Léon  Cherot,  Louis  Ragot. 

Aug.  Spehner,  Charles  Chenu. 

Paul  Angot,  Directeur  du  Souper. 
Albert  Baer,  Directeur  de  la  Danse. 


DOCTOKS  OP  SOCIETY. 

J.  Chauveau,        Arangot,        L.  De  Plasse. 


ADVOCATES, 

Goudert  Brothers. 
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PRODUITS  ALIMENTAIRES. 

Depuis  plusieurs  années  la  fabrication  des  produits  alimentaires  a  fait  des 
progrès  les  plus  rapides,  et  leur  qualité  a  été  élevée  à  un  rang  qu'elle  n'avait 
jamais  obtenue. 

Nous  prétendons  que  ce  résultat  est  du  en  grande  partie  à  nos  efforts 
continus.  Comme  le  plus  grand  fabricant  et  marchand  de  Produits  Alimen- 
taires dans  le  monde  entier,  nous  considérons  qu'il  est  de  notre  intérêt  de  ne 
fabriquer  que  des  marchandises  pures  et  saines  et  de  les  arranger  d'une 
manière  propre  et  de  bon  gout.  Toute  marchandise  portant  notre  nom  est 
guarantie  de  première  qualité  et  supérieure  à  toute  autre  du  même  genre 
et  les  débitants  sont  autorisés  par  nous  à  rembourser  le  montant  de  toute 
marchandise  donc  le  consommateur  ne  serait  pas  satisfait.  Il  est  donc  de  tout 
intérêt  soit  pour  les  marchands,  que  pour  le  acheteurs  de  ne  se  servir  que  de  la 
fabrication  de  Thurber. 


H.  K.  &  F.  B.  THURBER  &  C0. 

Importateurs,  Faïricants,  et  Détaillant  de 

oute  fj|ariété  de  fjroduits  Alimentaires, 

-  À  - 

STEW  TOEI, 

 0.^.0..  ^ 

N.  B.  —  Nos  marchandises  se  trouvent  en  vente  chez  tous  les  prin 
eipaux  épiciers. 
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CROQUETTES  OF  STVEET  BREADS. 

Blanch  and  braize  two  dozen  sweet-breads.  When 
cooked,  eut  them  in  small  square  pièces,  also  one  can  of 
mushrooms.  Put  in  a  sauce-pan  to  cook,  four  nnely  chop- 
ped  eschalots  with  a  pièce  of  butter  ;  add  some  Allemande 
sauce,  reduce  it,  then  add  the  sweet-breads  and  mushrooms. 
Season  with  sait,  pepper,  nutmeg  and  a  little  chopped 
parsley,  add  the  yolks  of  four  eggs,  stir  it  well,  then  put  it 
in  a  pan  to  cool.  Shape  them  in  any  desired  form  ;  bread 
them  with  bread  crumbs,  and  fry  in  hot  lard.  Serve  with 
mushroom  or  cream  sauce.  You  may  add  beef  tongues  or 
truffles,  eut  in  small  squares. 

JULES  HAKDEK, 
Palace  Hôtel,  San  Francisco. 

— <  ..o-4=.o.-  >— 

OMELETTE  SOUFFLEE  À  LA  MINUTE. 

For  four  persons  take  seven  fresh  èggs,  separate  the 
whites  from  the  yolks,  put  the  latter  in  a  deep  dish  with  3 
oùnces  of  powdered  sugar,  work  it  to  a  stiff  batter,  add  a 
little  essence  of  any  kind.  In  the  meantime  have  the  whites 
beaten  firm  and  mix  ail  together,  but  not  to  excess.  Then 
take  a  good  sized  frying  pan,  put  in  about  2  ounces  of  best 
table  butter  and  set  over  a  brisk  fire,  put  in  the  mixture, 
shake  the  pan  as  for  an  ordinary  omelette  and  it  will  rise 
very  fast.  As  soon  as  it  colors  a  little  on  the  outside,  roll 
out  in  a  dish,  sift  pulverized  sugar  over  and  send  to  the 
table.  You  can  also  pour  some  rum  over  it  and  set  it  on 
fire  as  for  an  omelet  au  rhum. 

PAUL  DIETEICH. 
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HOW  TO  MAKE  A  FINE  GOFFEE  CAKE  WITH  COMPRESSED  YE&ST. 


KUGELHOPF. 

One  pound  of  flour,  half  pound  butter,  one  ounce  powdered  sugar> 
a  pinch  of  sait,  five  eggs,  one  ounce  compressed  yeast,  three  ounces* 
of  raisins  and  a  little  milk. 

Put  the  yeast  in  a  small  bowl,  soften  it  with  a  little  milk,  add 
one-quarter  of  the  flour  to  make  a  sponge,  but  not  too  stiff. 

In  another  bowl,  larger  in  size,  place  the  butter,  sugar  and  sait, 
beat  it  well  with  a  wooden  spoon,  adding  one  by  one  the  eggs  and 
flour  by  spoonfuls  till  it  is  ail  np,  add  the  sponge,  which  in  the 
meantime  has  risen,  and  mix  it  well  with  the  dough,  then  add  the 
raisins  and  a  little  milk. 


FOR  SALE  EVERY\NHERE<^> 


Take  one  large,  or  two  small  tin,  copper  or  earthen  (the  last  are 
préférable)  moulds,  with  a  tube  in  centre,"grease  them  and  place 
around  the  bottom  some  peeled  and  split  almonds,  half-fill  your 
moulds  with  the  dough,  and  let  it  raise  one  inch  higher  than  the 
mould,  place  in  a  médium  hot  oven  till  well  baked. 

N.  B. — With  this  yeast  you  will  always  succeed  as  well  with  any 
kind  of  cake  baking  as  with  bread. 

To  regulate  the  raising,  observe  the  température:  when  cold 
weathër,  warm  your  flour,  milk  and  even  butter,  when  hot  weather, 
place  your  milk,  butter  and  eggs  on  ice. 

Notice  well  to  know. — If  any  of  your  cakes  has  risen  to  its  full 
height,  and  your  oven  should  not  be  ready,  place  your  cake  in  a  cold, 
place  so  as  to  stop  it  from  raising  any  further. 
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ROAST  BEEF  1  LA  FRANÇAISE. 

Take  a  rib  of  beef  entirely  boned.  Season  the  inside, 
and  tie  it  up  with  some  slices  of  fat  pork.  To  be  sure  that 
it  is  properly  cooked,  place  a  raw  potato  at  each  end,  as  soon 
as  they  yield  to  the  finger,  the  beef  is  cooked  à  la  Française. 
If  y  ou  wish  it  à  l'Anglaise,  35  minutes  will  roast  it 
sufficiently.  Reduce  a  little  broth  without  sait,  and  throw 
it  over.    Garnish  with  water-cresses,  if  you  have  any 

E.  MERCIER, 

St  Louis  Club,  St.  Louù 

—  ..o*3=.o.  >~ 

ARTICHAUX  A  LA  MORLAISIENNE. 

(ARTICHOKES.) 

Take  12  artichokes  de  morlaix,  strip  them  of  their  leaves 
until  the  heart  alone  remains.  Boil  them  for  40  minutes, 
and  then  throw  them  in  cold  water.  Place  them  in  a  well- 
buttered  dish,  and  prépare  a  force-meat  as  follows  :  Chop 
some  onions  and  fry  them  in  butter  over  a  slow  fire  ;  soak 
half  a  loaf  of  bread  in  water,  press  well  and  put  it  with  the 
onions,  adding  a  grain  of  garlic,  yolks  of  three  eggs,  pars- 
ley,  pepper,  sait  and  nutmeg.  Fry  ail  together,  and  when 
sufficiently  browned,  add  half  a  spoonful  of  stock.  Fill 
each  heart  with  the  dressing  ;  grate  bread  crumbs  over, 
adding  a  little  butter.  Brown  slightly  in  the  oven,  and 
serve  without  sauce. 

EUGÈNE  MERCIER, 

Chef  St.  Louis,  Club,  St  Louis,  Mo, 
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The  best  place  in  the  World  to  fit  out  Yourselves  and  Boys. 


-4—  h 


MM 


86  &  88  BOWERY,  cor.  Hester  Street, 

Between  Grand  and  Canal  Streets. 


-Kl^éKÈt"1  «BEL  - 

-*«E  w KKH- 

CHAMPAGNE. 

CHA?  F.SCHMIDT&  PETER  S,  Sole  Agents. 


GRAND    ^1  NTAGî-E 
CHAS.  F.  SGHMIDT  &  PETERS,  New  York,  Sole  Agents. 


ŒUFS  À  LA  ZINGALA. 

Take  twelve  eggs  and  poach  them  in  oil.  Then  take 
twelve  pièces  of  ham,  eut  into  large  squares  and  liattened 
out  in  warm  water.  Place  them  carefully  in  a  frying-pan 
with  a  little  butter  and  a  few  drops  of  vinegar,  or  lemon 
juice.  Arrange  them  on  a  dish  with  a  poached  egg  on  each, 
adding  a  spoonful  of  tomato  sauce.  Garnish  with  parsley, 
and  serve. 

EUGÈNE  MERCIER, 

St.  Louis  Club,  St.  Louis. 

<^  .tO-ojcC"  

TRIPE  A  LA  MODE  DE  CAEN. 

Take  two  pounds  of  very  white  tripe,  clean  thoroughly 
and  eut  into  pièces  \  inch  square.  Blanch  thèse  for  five 
minutes  and  strain  through  a  collender.  Take  \  pound  of 
the  breast  of  pork,  lift  off  the  skin  and  lay  it  aside.  Pro- 
ceed  to  eut  the  pork  into  small  pièces.  Bone  a  calf's  foot 
and  separate  into  six  parts,  which  must  be  blanched  with 
the  pork  skin.  Put  in  a  four  quart  pot,  the  tripe,  pork 
and  calf's  foot,  amalgamating  them  well  together  ;  add 
two  quarts  of  broth,  one  quart  of  onions,  a  bouquet  of  sweet 
herbs,  3  pinches  of  sait,  4  cloves,  some  pepper  and  J  gill  of 
brandy.  Cover  the  sauce-pan  tightly,  and  after  it  has  com- 
menced  to  boil,  place  it  aside  and  let  it  simmer  gently 
for  three  hours  ;  when  ready  to  serve  take  out  the  onions 
and  herbs,  and  arrange  the  tripe  in  a  vegetable  dish. 


JEAN  BERTHOLON, 
Chef  à  Saclede  Hôtel,  St.  Louis. 


45 


Nos.  14,  16,  17,  18,  19,  21,  22,  64  and  66 

TOMPKINS  MARKET 
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Ragot,  Louis 
Ranhofer,  Charles 
Lesourd,  François 
Mehl,  Eugène 
Mauduit,  Edouard 
Harder,  Jules 
Conrad,  Georges 
Déliée,  Félix 
Caron,  Pierre 
Hugues,  Henry 
Dardy,  Léonard 
Beuclair,  Pierre 
Gasser,  Martin 
Rigaldi,  François 
Grandcollin,  Constant 
Gons,  Charles 
Delanoix,  Louis 
Féraud,  Gustave 
Chérot,  Léon 
Wiirth,  Adolphe 
Spehner,  Auguste 
Perronaud,  Jules 
Lesourd,  Pierre 
Fister,  Jean 
Jianini,  Domingo 
Peyroux,  J.  Baptiste, 
Ludin,  Jean 


Moine,  Auguste 
Fonville,  Alexandre 
Faquinetti,  François 
Perez,  Manuel 
Faivre,  Philibert 
Lallouette,  Charles 
Michel,  Jean 
Dietrich,  Paul 
Chenu,  Charles 
Chaix,  Eugène 
Michel,  Sébastien 
Bergot,  François, 
Stampel,  Adolph 
Tardivel,  Emile 
Bertholon,  Jean 
Strauch,  Auguste 
Vivien,  Hildevert 
Dupin,  Henry 
Fère,  Fernand, 
Mercier,  Eugène 
Dufour,  Antoine 
Cuppinger,  Louis 
Gorju,  Charles 
Caron,  Armand 
Weber,  Jules 
Roux,  Charles 


Caluori,  Pierre 
Roth,  Jean 
Lallemant,  Just 
Hirtzler,  Albert 
Gaspard,  Jaan 
Mugel,  Chrétien 
Muller,  Charles 
Hoffman,  Jean 
Weber,  Georges 
Mercier,  Charles 
Baer,  Albert 
Klein,  Joseph 
Engel,  Emile 
Durand,  Jules 
Fels,  Alfred 
Bittler,  Emile 
Mercier,  E.  Pierre 
Beucler,  Edouard 
Foucard,  Marius 
Burck,  Joseph 
Ley,  Edmond 
Coutelot,  Charles 
Sigrist,  Emile 
Hederer,  Emile 
Brubans,  Etienne 
Paglieri,  Charles 
Brulfer,  Charles 


Bonnefond.  Noël  Bush,  Jacques  Bonneau,  Esprit 

Borde,  Emile  Cabantons,  Louis  Baudoin,  Louis 

Harder,  Jacques  Pinard,  J.  Baptiste  Mehl,  Edouard 

Bonnard,  Louis  Bouchard,  Louis  Bourdy,  Constant 

Geyer,  Louis  Boband,  Theodule  Duvernois,  Pierre 


Astor  House, 
Albermarle  Hôtel, 
Brevoort  House, 
Buckingham  Hôtel, 
The  Burlington, 
Hôtel  Bristol, 
Barmore's  Hôtel, 
Brunswick  Hôtel, 
Berkley  House, 
Belvédère, 
Chevotte  House, 
Continental  Hôtel, 
Cosmopolitan  Hofcel, 
Clarendon  Hôtel, 
Delmonico'  s, 
Down  Town  Association, 
Demmer's  Restaurant, 
Earle's  Hôtel, 
Everett  House, 
Fifth  Avenue  Hôtel, 
The  Florence, 
Fortwengler'  s  Restaurant, 
Grand  Hôtel, 
Gilsey  House, 
Grand  Central  Hôtel, 
Grand  Union  Hôtel, 
Gramercy  Park  House, 
Glenham  Hôtel, 
Grosvenor  Hôtel, 
Jlanover  Fiat, 


Hoffman  House, 
Hôtel  Hamilton, 
Knickerbocker  Club, 
Metropolitan  Hôtel, 
Manhattan  Club, 
Merchant's  Club, 
Morton  House, 
Mouquin's  Restaurant, 
New  York  Hôtel, 
New  York  Club, 
Park  Avenue  Hôtel, 
Parker' s  Restaurant, 
Rossmore  Hôtel, 
Royal  Hôtel, 
Sherwood  House, 
St.  Denis  Hôtel, 
St.  Cloud  Hôtel, 
St.  Nicholas  Hôtel, 
St.  Jaraes  Hôtel, 
St.  Stephen, 
University  Club, 
Union  Square  Hôtel, 
Union  League  Club, 
U.  S.  Hôtel, 
Union  Club, 
Victoria  Hôtel, 
Windsor  Hôtel, 
Westminster  Hôtel, 
The  Westmoreland, 
Wellington  Hôtel, 
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CHOPS  1  LA  BRUXELLOISE. 

(entrée.) 

Trim  and  flatten  several  chops,  after  extracting  the  bones. 
Cover  them  with  a  slight  layer  of  sausage  méat,  chopped 
with  a  few  truffles  and  pork  crépinette.  Broil  slightly  and 
serve. 

J.  HOFFMANN. 

— «S  •«K^O*  

CELERY,  MAYONNAISE. 

Two  yolks  of  eggs,  a  pinch  of  mustard,  a  little  sait,  very 
little  pepper,  the  juice  of  a  lemon,  and  some  water.  Beat 
ail  together,  and  pour  a  bottle  of  sweet  oil  in  drop  by  drop, 
then  add  a  small  spoonful  of  boiling  water  to  your  mayon- 
naise. Take  twelve  heads  of  well-washed  celery,  wipe 
them  with  a  towel,  and  eut  them  in  pièces  in  a  salad  bowl. 
Throw  the  mayonnaise  over  the  celery  ;  mix  ail  together, 
and  serve. 

You  can  curl  celery,  if  desired,  by  twisting  each  branch 
round  a  skewer  and  throwing  it  in  cold  water. 

EUGÈNE  MEKCTER, 
St.  Louis  Club,  St.  Louis,  Mo. 

-<  *<*-°»  >- 

BEURRE  DE  PROYENCE. 

Pound  three  grains  of  garlic  in  a  mortar,  then  add  sweet 
olive  oil,  stirring  until  it  is  the  consistency  of  butter,  season 
with  the  juice  of  a  lemon,  pepper  and  sait. 

GUSTAVE  FÈRAUD, 

Fifth  Avenue  Hôtel, 


49 

DEALER  IN 


NO.  100  SIXTH  AVENUE, 

Supplying  the  principal  Hotels,  Restaurants  and  Clubs 
of  the  city. 


The  use  of  which  is  followed  by  ail  the  refreshing  and  stimulating  effects  of 
Champagne  without  fear  of  intoxication  or  after  injurious  reactionary  effects. 
On  the  contrary,  the  iron  and  phosphorus  in  Zoedone  combine  to  conveit 
what  would  otherwise  be  an  agreeable  but  ephemeral  stimulant  into  a 
valuable  tonic.   

fPQJOMÎirai 

Cornes  to  the  American  Public  not  as  a  new  untried  beverage,  but 
with  the  Fstablished  Prestige  conferred  by  the  Royal  Family, 
Nobility,  Gentry  and  People  of  Great  Britain, 
consuming  yearly 

OVER    TEN    MILLION  BOTTLES. 
PACKED  WITHOUT  STRAW. 

Ask  for  it  at  your  Hôtel,  Café,  Restaurant,  or  Barroom.  For  Family  use, 
send  orders  to  Wine  Merchants,  Grocers,  Druggists,  or 

ZOEDONE  BUREAU, 

27  rark  Place,  N.  Y> 
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POTAGE  D'ESPERGrES  1  LA  CRÈME. 

One  hundred  heads  of  asparagus,  scraped.  Do  not  eut 
off  any  of  the  white  part,  and  boil  in  a  pint  of  water,  salted, 
until  the  heads  are  nearly  done.  Drain  the  water  from 
them  ;  eut  the  heads  carefully  from  the  stalks  ;  put  one- 
half  of  them  in  cold  water  and  the  other  half  into  two 
quarts  of  stock,  adding  the  water  the  asparagus  were  boiled 
in  ;  also  one  pint  of  small  green  peas,  a  small  bunch  of 
sweet  herbs,  one  root  of  celery,  a  suspicion  of  cayenne  pep- 
per,  and  sait  to  taste.  Let  thèse  boil  slowly  until  the  peas 
are  done,  when  strain  and  pulp  through  a  sieve.  Return 
this  to  the  soup  kettle.  Beat  up  the  whites  of  two  fresh 
eggs  ;  stir  through  them  one  large  coffee  cup  of  cream,  and 
put  in  the  soup  together  with  the  remaining  heads  of 
asparagus.  Let  the  soup  boil  up  once,  and  serve  over 
small  squares  of  toast,  in  the  tureen.  F  R 

-<  «o-4-o..  

CLAM  FRITTERS. 

Put  into  an  earthen  dish  three  spoonfuls  of  fiour,  a  tea- 
spoonful  of  yeast  powder  and  two  whole  eggs  ;  mix  this 
with  a  little  clam  jaice.  Mince  a  pint  of  clams  and  mix 
with  this  batter.  Put  two  or  three  spoonfuls  of  lard  into  a 
shallow  frying-pan  while  hot,  then  deposit  your -mixture 
therein  by  spoonfuls  to  fry  ;  turn  them  over  after  three  or 
four  minutes,  let  them  fry  a  moment  longer,  then  take  them 
out,  and  after  draining  them  on  a  cloth,  serve.  Clam  frit- 
ters  should  not  be  cooked  in  large  masses. 


OHAS.  MERCIER, 


Wholesale  &  Retail  Fealer  in 


Calves'  Heads  &  Feet, 

Ox  Tails,  Lambs'  Pries,  Tripe,  Pigs'  Feet, 
and  Lambs'  Tongues, 

166  &  167  FULTON  MARKET, 

1IW  TOBE. 


-♦f— o-O  o— o£o  -*£ — o—  .10'»— 


HOTELS,  KESTAUKANTS  AND  SHIPPIM  SUPPLIED. 

Ail  Orders  promptly  attended  to. 
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SOEKEL. 

The  sorrel  season  is  froro  the  Ist  of  May  till  the  lst  of 
Xovember.  Take  a  quart  of  fresh  sorrel.  clean  it  and  break 
off  the  ends,  wash  in  plenty  of  wàter  and  s  train.  Put  it  in 
a  four  quart  sauce-pan  with  sait  and  one  quart  of  water  • 
boil  for  15  minutes,  stirring  constantly.  Strain  through  a 
hair  sieve,  and  chop  the  same  as  spinach.  Put  in  a  two 
quart  sauce-pan,  J  pound  butter,  a  little  flour,  and  stir  for 
five  minutes,  then  put  in  the  sorrel,  allowing  it  to  cook  for 
twenty  minutes  more,  adding  suffi cient  broth.  Break  three 
eggs  in  a  bowl  with  a  little  milk.  beat  well,  and  add  to  the 
sorrel,  stirring  briskly  for  five  minutes.    It  décorâtes  wéEL 

JBÂIf  BEETHOLOX, 

Sadede  Hôtel,  St.  Louis. 

— <  OC^M»  

CÔTELETTES  DE  TEAE  1  LA  PETïÊE  DE  CHICOEEE. 

Put  the  cutlets  in  a  sauce-pan,  brown  them  well  in  butter 
over  a  brisk  flre,  then  throw  in  a  spoonful  of  good  broth,  let 
simmer  until  cooked.  Blanch  some  chicory  after  cleaning 
well,  and  strain  until  ail  the  water  is  extracted  ;  hash  it 
very  fine.  Make  a  roux  in  a  sauce-pan  according  to  the 
quantity  of  your  chicory  ;  put  the  latter  in,  adding  a 
spoonful  of  broth  or  good  gravy,  pepper  and  sait.  Stir 
well,  that  it  does  not  catch  the  bottom  of  the  pan.  It  takes 
about  an  hour  and  a  half  to  cook.  When  serving,  put  the 
cutlets  round  a  dish,  the  chicory  in  the  middle,  and  pour 
the  gravy  over. 

JOSEPH  PAOTEAE. 
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U.  S.  CENTENNIAL  COMMISSION  I  AMERICAN  INSTITUTE  FAIR. 


Diploma  awarded  for  "Continued  excellence  of  Almond  Paste  and  Préserve 
Composition  " — American  Institute  Fair,  1876. 

Diploma  awarded  by  the  United  States  Centennial  Commission  —  Product  : 
"Almond  Paste  for  Gonfecticnery For  quality,  purity  and  adaption  to 
purpose  intended.   

The  undersigned  respectfully  draws  the  attention  of  the  Proprietors  of 
Hotels,  Restaurants  and  Confectioneries  to  his 


Patented  Nov.  23d,  1875,  for  the  baking  of  Macaroons  and  Almond  Confections. 

Whoeyer  has  used  it  will  not  he  without  it.  It  saves  time  and  labor, 
cornes  fully  as  cheap  as  self -préparation,  and  gives  an  opportunity  to  fill  orders 
at  shortest  notice.    Pack  in  5,  10,  25  and  50  lb.  boxes. 

The  genuine  is  stamped  :  Manufactured  by  HENRY  HEID,  New  York, 
on  the  top  of  Paste.  —  BEWARE  OF  IMITATIONS  ! 

HENRY  HEIDE, 

15  Harrison  St.,  New  York. 


For  sale  by  ail  the  leading  Grocers  and  Spice  Dealers,  of  whom  I  only  mention  a  few  : 

ACKER.  MERRALL  &  CONDIT,  New  York  City. 

CRANDÀLL  &  GODLEY, 

PARK  &  TILFORD, 

H.  K.  &  P.  B.  THURBER  &  CO., 
WALTER  A.  STARKWEATHER,  110  South  llth  St.,  Agent  for  Philadelphia. 
CHAPMAN,  SMITH  &  CO.,  3  and  5  La  Salle  St.,  Agents  for  Chicago. 
I.  BATORY  &  CO.,  Agents  for  Baltimore,  Md. 
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PERDREAUX  À  L'ANGLAISE. 

Make  a  force-meat  with  the  livers,  a  little  butter,  and 
sufficient  whole  peppers.  Fill  the  birds  and  put  them  on 
the  spit  to  roast  ;  when  about  a  third  done,  put  them  in  a 
sauce-pan  to  brown,  after,  raise  their  wings  and  legs  care- 
fully,  without  disjointing,  and  put  between  each  raember  a 
little  bread  crumbs,  raixed  with  butter,  eschalots,  parsley, 
chives,  ail  well  chopped  and  seasoned  with  sait,  pepper  and 
nutmeg.  Wet  the  partridges  with  a  good  glass  of  Cham- 
pagne and  two  spoonfuls  of  bouillon.  Boil  slowly,  with  the 
cover  off,  until  cooked,  so  the  sauce  can  reduce  ;  finish 
with  the  juice  of  two  bigarades  and  a  little  of  their  zest. 

GUSTAVE  NOUVEL, 

Chef  Hoffman  House. 

 ..O.ojc0f  >*- 

EPINARDS  A  L'ANGLAISE. 

Blanch  some  young  spinach,  the  old  does  not  answer  the 
same  purpose.  Boil  some  water,  adding  sufficient  sait  ; 
after  thoroughly  washing  the  spinach,  put  it  in  the  pot, 
and  be  careful  that  it  is  entirely  covered  with  water,  if  not, 
it  will  take  a  smoky  taste.  When  cooked,  take  off  and 
refresh,  then  chop  it  well  and  put  it  back  in  a  sauce-pan 
with  sait,  pepper  and  a  little  grated  nutmeg.  Stir  with  a 
wooden  spoon  ;  when  the  spinach  is  warm,  throw  in  a  good 
sized  pièce  of  butter,  take  off  the  fire  to  stir,  to  prevent  it 
turning  to  oil.  Serve  with  pièces  of  toasted  bread,  or  slices 
of  hard  boiled  eggs,  or  a  few  poached  eggs. 


GUSTAVE  NOUVEL, 

Chef  Eoffman  House. 


Lion  Park, 

1070*10 109(1  StS. 
8tù  &  9tli  ATes, 

LOUIS  BAEPPLER 

Proprietor. 


Elégant  Accommodation 
for  Slelghlng  Parties. 
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Book  Open 
for  Engagements 

FOK  THE 

SummerSeason 


1882. 


Kestaurant  à  la 
Carte 

AT  ALL  HOTJKS. 


The  Best  of 

WINES,  GIGARS, 

&C. 


JOHN  V.  ÏÏALK  &  BRO., 

BUTCHEBS, 


518    3?  E  -A.  !R  Ij  STREET 


JOHN  V.  HALK, 
LOUIS  HALK. 


-t^— o.O"  ^S»  o|c— ^  .iO-o— 

Jîotels,  Restaurants  and  Shipping  Supplied, 
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FOIE  DE  VEAU  1  LA  POELE. 

(calf's  liver,  entrée.) 

Cut  a  calf  s  liver  into  slices  and  put  them  in  a  frying  pan 
with  a  little  butter,  parsley  and  chopped  chives  ;  add  a 
spoonful  of  flour  mixed  with  a  little  broth,  a  spoonful  of 
vinegar,  or  half  a  glass  of  wine,  pepper,  sait  and  spices. 
Cook  ten  minutes  and  serve. 

DOMINGO  GlANINI, 
Delmonico  Restaurant,  Broad  Street. 

POULE  DE  PRAIRIE,  SAUCE  PERIGEUX. 

Bone  six  prairie  chickens,  keeping  the  filets  mignons 
apart  to  bigarrés  aux  truffes.  Then  take  the  rest  of  the 
chickens  and  be  careful  to  extract  ail  the  nerves.  Pound 
the  flesh  well  in  a  mortar,  adding  a  pinch  of  sait,  pepper, 
a  little  nutmeg  and  a  few  grains  of  red  pepper  ;  strain  the 
whole  through  a  sieve.  Take  a  quart  of  cream  and  pour  it 
gradually  into  your  force-meat,  stirring  it  ail  the  time  until 
it  is  well  amalgamated.  Place  your  filets  mignons  in  the 
centre  of  a  well-buttered  mould,  the  force-meat  around  it. 
Put  the  mould  in  a  steam  sauce-pan,  covered  with  a  but- 
tered  paper,  and  leave  it  for  45  minutes.  Turn  your  mould 
over  a  dish,  and  pour  gravy  on,  made  of  12  truffles  cut  in 
pièces  and  soaked  in  white  wine,  adding  a  spoonful  of 
drawn  butter  and  two  yolks  of  eggs. 

EUGÈNE  MEECIER, 

St,  Louis  Club,  St,  Louis, 


MANUFACTURER  OF 


IttEOtiOIiAUaft  à  ©OU© Al 


Guaranteed  equal  in  quality  and  flayor  to  any  made, 
eitlier  foreign  or  doniestic. 


MANTTFA  CTO  B  Y, 

116  &  118  W.  25tli  St. 
115  W.  24th  St. 


MJETAIJL, 

5tli  Avenue  Hôtel, 
Madison  Square, 

I1W  1§EE$ 


Martin  Keppler. 


Mina  Schall. 


SGHALL  &  GO. 

IMPORTERS  &  MANUFACTURERS 

-OF- 

CONFECTIONERS'  ORNAMENTS 

AND 

61  BARCLAY  STREET, 


Two  blocks  West  of  Broadway, 


NEW  YORK. 


Couteaux  Sabatier,  Hatelets,  Decoupoirs  en  tout  genre.  Wedding  Cake  and  Table  Orna- 
ments.  Ail  kinds  of  Cake  Trimmings.  Sugar  and  Gumpaste  Roses,  Flowers  and  Leaves. 
Leaves  ;  Paper  and  Muslin,  White,  Green,  Gold  and  Silver.  Feather  Grass,  etc.  Costume 
Mottoes,  Rose,  Flower  and  Kiss  Motto  Papers,  Verses,  etc.  Lace  Papers  for  Cakes,  oval  and 
rouud.  Ornamenting  Paper  and  Tubes,  Rubber  Bags,  Breton's  Vegetable  Colors,  Carmine,etc. 
Patent  Composition  Ornaments  and  Toys.  Ice  Cream  Machines  and  Freezers.  Moulds  for 
Ice  Cream,  Nougats,  Pyramids,  Charlotte  Russe  and  Jellies,  in  Lead,  Tin,  Copper  and  Plaster 
Paris.  Icing  Sugar,  French  Glazed  Fruit,  Wafers,  Pistachio  Nuts,  Silver  Dragée,  Vanilla 
Beans.  Caisses  plissées  pour  biscuit  glacé,  Charlotte  Russe,  etc. 
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PUREE  YOLAILLE,  A  LA  REINE. 

Roast  off  two  good  sized  young  fowls,  clear  ail  the  meat 
from  the  bones,  chop  and  pound  it  thoroughly  with  half  a 
pound  of  boiled  rice — dilute  it  with  three  pints  of  chicken 
broth,  made  with  the  skins  and  carcasses  of  the  two  fowls 
used  for  the  purée,  and  run  it  through  a  tammy,  with  the 
aid  of  two  wooden  spoons,  into  a  large  dish.  Take  the 
purée  up  into  a  soup  pot,  and  put  it  away  in  the  larder  till 
dinner  time  ;  then  warm  it,  with  the  usual  précaution  to 
prevent  its  curdling — mix  with  it  a  pint  of  boiling  cream, 
and  having  ascertained  that  the  seasoning  be  correct,  send 
to  table. 

SEBASTIEN  MICHEL, 

Hotél  Brunswick. 

 ..o-ogcOi-  ^5— 


TARTE  AUX  ANDES. 

Make  the  paste  as  follows  :  One  pound  of  flour,  one-half 
pound  of  butter,  a  Utile  ice-water,  a  Utile  sait,  a  small  wine- 
glass  of  brandy,  the  yolk  of  one  egg.  Keep  it  as  cold  as 
possible  while  making,  and  line  a  deep  pie-dish  or  flat 
pudding  dish  with  the  paste,  reservingenough  for  the  cover. 
For  the  filling  take  the  yolks  of  twenty-live  eggs,  one-half 
pound  of  blanched  almonds  pounded  to  a  paste  in  a  mortar, 
adding  a  little  rose-wafcer  to  keep  it  from  oiling,  one-half 
pound  of  powdered  sugar  ;  beat  ail  together  in  a  cool  place 
until  very  light  indeed.  Make  a  few  incisions  in  the  top 
paste  before  putting  on.  It  will  rise  up  very  high  and  be- 
come  very  light,  so  it  must  be  made  in  a  dish  deep  enough 
to  allow  it  to  rise. 
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DEALERS  IN 


HOTELS  AND  SHIPPING  SUPPLIED. 


Tlefer,  ~by  permission,  to 


Hôtel  Brunswick,  New  York. 
Fifth  Avenue  Hôtel, 
Everett  House, 
Sturtevant.  House. 
Grand  Union  Hôtel, 
Roeemore  Hôtel, 
St.  Charles  Hôtel, 
Earle's  Hôtel, 
Clarendon  Hôtel, 
Hôtel  Royal, 
Continental  Hôtel, 
Clarendon  Hôtel,  Saratoga,  N.  Y. 
United  States  Hôtel,  "  " 


Océan  Steamehip  Co. 
Océan  House,  Newport,  R.  I, 
Océan  House.  Long  Branch,  N.  J. 
Carleton  House,  Jackeonville,  Fia. 
Magnolia  Hoiel,  St.  Augustine,  " 
Flonda  Honse,  "  " 

St.  Augustine  House,     "  " 
Charleeton  Hôtel,  Charleston,  S.  C. 
Scriven  House,  Savannah,  Ga. 
Glendening  &  Co.,  Liverpool,  Eng. 
Mess.  Howards  &  Co.,  London,  " 
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BOriILOX  31  AIGRE. 

Put  in  a  copper  pot  or  a  stock-pot.  twenty  sliced  canots, 
as  rnany  turnips.  onions,  four  or  five  heads  of  celery.  four 
whole  lettuces.  a  handful  of  cerfeuil,  fried  up.  a  cabbage 
eut  in  quarters.  a  few  sliced  parsnips,  a  pound  of  butter  and  a 
pint  of  water.  Let  the  vegetables  cook  until  no  water  re- 
mains, and  the  vegetables  begin  to  fry  slightly  in  the  but- 
ter. Then  fill  with  water,  adding  two  quarts  of  peas,  four 
cloves.  sait  and  pepper  to  taste.  Let  boil  for  three  or  four 
hours  and  strain  through  a  hair  sieve.  With  this  stock 
other  soups  can  be  made.  Useless  to  mention  that  the 
vegetables  niust  be  well  cleaned  and  washed. 

LEON  CHEROT, 

Chef  à  Windsor  Hôtel. 

COTELETTES  DE  PEEDREAEX. 

Remove  the  filets  from  six  young  partridges,  clean  them 
of  their  ligaments  and  rlatten  slightly  with  the  handle  of  a 
knife.  Scrape  the  meat  from  the  smallest  bone  in  each  pin- 
ion,  and  truss  each  filet  with  it.  Melt  sufficient  butter  in 
a  pan.  and  af  ter  peppering  and  salting  the  filets,  place  them 
in  and  cook  gently.  Drain  them.  and  let  the  butter  cool  ; 
when  nearly  so,  break  in  the  yolks  of  two  eggs  to  bind  the 
sauce.  Steep  the  filets  in  this.  and  after  in  bread  crumbs. 
Put  them  on  a  clean  gridiron  and  brown  well.  Dish  and 
throw  a  clear  gravy  over  them. 

FÈREj 
Chef  Aëtor  Eou^, 
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CONSOMME  DE  MENAGES. 

Six  pounds  of  lean  beef  (the  thick  part  of  the  leg  is  the 
best);  an  old  fowl,  with  the  giblets,  and  any  pièces  of  bone 
that  you  may  have  ;  two  large  carrots,  two  large  onions, 
two  leeks,  one  turnip,  three  cloves  ;  make  a  bouquet  of 
parsley,celery,  and  a  very  little  bay  leaf,  thyme  and  hyssop, 
tied  together  with  a  thread.  Put  the  beef,  fowl,  &c,  on  the 
fire,  in  cold  water,  with  a  little  sait.  Do  not  let  it  boil  hard 
at  any  time,  but  be  particularly  car e fui  that  it  does  not 
boil  much  until  it  lias  been  very  well  skimmed,  which  must 
be  done  two  or  three  times  before  it  will  be  quite  clean. 
Boil  slowly,  and  keep  the  kettle  covered  from  six  to  eight 
hours  ;  eight  hours  is  better  than  six.  This  should  make 
at  least  three  quarts  of  very  rich  soup,  when  done.  You 
must  put  on  ail  the  water  it  requires  at  tirst.  Soup  never 
seems  as  good  when  water  is  added  to  it  during  its  boiling. 
Allow  one  quart  and  a  pint  of  water  to  boil  away.  The 
vegetables  are  put  in  as  soon  as  it  has  been  thoroughly 
skimmed,  whole  or  nearly  so.  Strain  the  soup,  and  the 
grease  removed,  and  it  is  ready  to  serve.  F  E 

-<  

ŒUFS,  i  L'ITALIENNE. 

Boil  a  few  bits  of  garlic  for  ten  minutes,  take  them  from 
the  water,  mash  them  with  two  tablespoonfuls  of  capers, 
two  anchovies,  sait,  pepper,  adding  a  little  vinegar  and  oil 
to  make  a  nice  sauce.  Put  this  sauce  into  a  fiât  dish,  and 
lay  in  it  hard  boiled  eggs  eut  in  quarters  lengthwise. 


CHARLES  OOUTELOT. 
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PLUM  PUDDING. 

Proportions. — One  ponnd  of  beef  kidney  grease,  one 
pound  of  dry  Corinthian  raisins,  (Smyrna  and  Malaga 
mixed),  one  ponnd  and  three  onnces  of  fresh  bread  crumbs, 
one  table-spoonful  of  flour,  twelve  ounces  of  brown  sugar, 
nine  ounces  of  orange  peel  and  citron  mixed,  a  little  sait, 
half  of  a  grated  nutmeg,  one  pinch  of  pulverized  ginger, 
and  a  little  lemon-peel  chopped  fine,  about  ten  eggs,  about 
four  table-spoonfuls  of  good  brandy  or  rura,  and  one  table- 
spoonful  of  sweet  cream.  This  is  sufficient  for  two  good 
sized  puddings. 

After  having  washed  the  raisins  in  lukewarm  water, 
place  them  in  a  basin,  or  wooden  bowl,  with  the  peal  already 
eut  into  square  pièces,  and  steep  in  a  little  brandy.  Now 
trim  the  beef  kidney  fat,  and  chop  it  very  fine,  with  one 
spoonful  of  flour,  mix  it  well  with  the  crumbs  of  bread, 
brown  sugar  and  the  eggs  ;  then  add  the  raisins,  the  peel, 
the  rest  of  the  brandy,  sait,  nutmeg,  ginger  and,  last  of  ail, 
and  after  it  is  ail  well  mixed,  the  cream.  Spread  ail  this 
in  a  large  napkin,  well  buttered,  fold  up  the  corners  of  the 
napkin,  and  tie  to  the  level  of  the  pudding,  so  as  to  make 
it  round  ;  then  plunge  the  pudding  into  a  sauce-pan  of 
boiling  water,  and  let  it  boil  at  least  four  hours — constant 
boiling.  Take  it  out  and  let  it  drain  in  a  sieve  ;  eut  it  from 
the  top  so  as  to  keep  on  a  level,  and  then  turn  it  out  on  a 
dish,  removing  the  napkin  carefully,  so  as  not  fco  disturb 
the  fine  part  of  the  pudding.  Sprinkle  with  a  little  rum 
sauce.  You  may  apply  a  match  to  the  pudding  when  it  is 
on  the  table  or  when  entering  the  dining  room.  Serve  a 
little  rum  sauce  separate. 

This  pudding  may  be  cooked  in  a  mould.  Have  the 
mould  well  buttered,  and  the  pudding  tied  in  a  napkin, 
also  well  buttered.    Boil  four  hours. 

FEENAKD  FÈBE,  - 


Aètor  Houw 


E.  MONEUSB, 
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AND  MANUFACTURER  OF 


FRENOH  000KING  RANGES  &  BROXLERS, 


128  SOUTH  FIFTH  AVE., 


NEW  YORK. 


The  Patent  Reyolving  Grate  is  now  in  use  at 


L.  Delmonico,     14  grates. 

Brevoort  House,   5  " 

The  Berkeley,   3  " 

Astor  House,   1  " 

Grand  Central  House,   1  " 

Gramercy  Park  Hôtel,   7  " 

A.  Iauch,    3  " 

Manhattan  Club     2  " 

J.  Purssell,  Broadway,   2  " 

Vanderbilt  House,   2  " 

Hôtel  Espanol,    1  " 

Hôtel  de  France,   1  " 

Central  Park  Casino,  ,  3  " 

L.  Seighortone,    2  " 

J.  M.  Drentel,   2  " 

E.  Mardaga,   2  " 

Wm.  T.  Kitsell,   2  " 

F.  Seniza,   1  " 

H.  Reeraann,   1  " 

A.  Ermisch,   2 

"C.  Mobius,   1  " 

E.  Solari,   2  " 

Iron  Steamboat  Co.,   3  " 

H.  Bopp   1  " 

M.  Stahler   1  •< 

L.  Niebling,     1  " 

H.  Shork   1  » 

J.  Loghry,  2  " 

N.  Y.  County  Jail,   2  " 

Rev.  Fath.  J.  Drumgoole,   4  " 

J.  Jacob  Astor,  ».  1  " 

L.  Jérôme,   1  " 

De  Castro,   1  " 

W.  B.  Duncan,   1  " 

Ed.  Mehl  &  Co   2  " 


F.  B.  Thurber, 

E.  Solder,  

C.  T.  Dotter,  , 
Ed.  Matthews,. 
Fred.  Hanûeld, 

w.  j.  mu  , 

M.  R.  Cook  

Car  G.  Reed,... 
Wm.  Belden,  .. 


COUNTRY. 

Long  Beach  Hôtel,   16  grates. 

Starin's  Glen  Island,   4  " 

Manhasset  House,   4  " 

Dorsay  <fc  Smith,    2  " 

Qneeu  City  Club,   3  " 

Mieusset  Bros.,   2  " 

L  P.  Ober,   1  " 

Ed.  Wérton.   2  " 

Johnston  Bro.,    2  " 

StudebackiT,   1  " 

The  Rnshmore   1  " 

Holden's  House,   2  " 

The  El»>eron,   5  " 

West  End  Hôtel,   4  " 

Jauch's  Hôtel,   2  " 

The  Pavilion  4  " 

A.  Geilfus,   i  " 

M.  Stockem,    2  " 

Point  Lookout,   3  " 

Union  League  Club,   1  " 

Island  House,   2  " 

St.  Vincent  Retreat,     3  " 

City  Hôtel,   2  " 

Joa.  M.  Schwarz,   2  « 
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REINES-CLAUDES  A  L'EAU  DE  VIE. 
Take  12  pounds  of  good  green  gages,  not  too  ripe,  and  4 
pounds  of  sugar.  Cut  the  stems  of  the  fruit  half  way,  prick 
them  and  put  them  on  the  fire  with  suffi  cient  water  to  cover. . 
Stir  occasionally,  and  when  the  water  is  hot,  but  not  boil- 
ing,  take  it  ofï  the  fire  and  throw  in  a  handful  of  sait  or  a 
glass  of  vinegar,  and,  if  convenient,  a  handful  of  spinach. 
Cover  and  let  cool  for  24  hours.  The  next  day  put  them 
back  on  a  slow  fire,  stirring  occasionally,  but  be  careful  not 
to  break  the  fruit,  and  keep  the  water  hot.  When  the 
gages  are  of  a  fine  green  color,  put  them  on  a  brisker  fire, 
and  take  off  when  they  float  on  the  top,  for  then  they  are 
sufliciently  done,  besides,  you  can  judge  by  pressing  them 
with  your  finger  ;  throw  off  the  hot  water.  In  the  mean- 
time  clarify  your  sugar,  pour  it  over  the  gages,  and  leave 
them  rest  for  24  hours,  so  the  sugar  can  penetrate  the  fruit  ; 
at  the  end  of  that  time  drain  from  the  sugar,  which  must 
be  put  back  to  boil.  On  the  third  day,  boil  the  sugar  once 
more,  throw  the  gages  in  for  one  moment,  and  then  pour 
ail  into  earthen  pots.  The  fourth  day  drain  the  fruit  and 
put  it  into  jars.  Boil  up  the  sugar  and  when  cool,  add 
three-quarters  as  much  of  good  brandy.  Mix  well,  and 
cover  the  fruit  with  the  same.    Keep  well  corked. 

-»s^  .>o-c$*o»  ^3—  F.  FERE. 

ŒUFS  AU  FROMAGE. 
Four  ounces  of  grated  cheese,  butter  size  of  a  nut,  a  little 
nutmeg,  parsley  and  challot  chopped,  half  of  a  glass  of 
white  wine.  Stir  it  constantly  over  a  slow  fire  until  the 
cheese  is  melted,  when  break  up  six  eggs  and  stir  in,  cook- 
ing  gently  over  a  slow  lire.  Serve  on  a  plat  ter  garnished 
with  fried  bread.  F.  k. 
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WILLIAM  SACHSE, 

IMPORTER  OF 

JVLo^elle  I  f\l}i:qe  Wiqe$, 

737  BROADWAY, 

NEAR  EIGHTH  STREET,  If  EW  TOR1, 


No.  16  WAEEEN  STREET, 

Près  Broadway, 

IMPORTATION  DIRECTE  DE 

<     VINS  DE  BORDEAUX,  BOURGOGNE 

VINS  DU  RHIN,  BAUX-DE-VIE  DES  COGNAC. 

Seul  dépositaire  aux  Etats-Unis  des  Vies  de 

M.  LATOUR  DE  CHATEAU  LACAUSSADE, 

Les  ordres  sont  transmis  directement  au  nom  des 
acheteurs  en  gros. 
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SALMIS  DE  BECASSES. 


Put  three  woodcocks  on  fche  spit.  When  cold  eut  off 
the  limbs  very  carefully,  pare  them  and  put  them  in  a 
sauce-pan.  Pound  what  remains  in  a  mortar,  with  a  pinch 
of  parsley,  six  eschalots,  a  bay  leaf,  a  grain  of  garlic,  and 
if  necessary,  some  whole  peppers.  Have  a  pièce  of  butter 
placed  on  the  fire  ;  throw  in  four  minced  birds,  stew  for  ten 
minutes  and  then  add  a  glass  of  white  wine,  six  spoonfuls 
of  es  garnole,  three  of  bouillon,  and  reduce  half ,  stirring  ail 
the  time.  Strain  through  a  hair  sieve  and  add  to  the  wood- 
cock  limbs.  Keep  warm  without  boiling.  When  ready  to 
serve  garnish  with  slices  of  toast  according  to  taste. 


Skin  two  or  three  tomatoes  ;  eut  them  in  slices  ;  fry  them 
in  butter  ;  beat  up  some  eggs  to  make  the  omelette  ;  season 
with  sait  and  pepper  ;  warm  some  butter  in  a  pan  ;  put  in 
the  eggs,  stirring  well  to  keep  them  from  adhering  ;  mix  in 
your  tomatoes,  and  turn  out  the  omelette  on  a  plate,  doub- 
ling  it  in  two.  Another  nice  way  is  to  roll  up  the  to- 
matoes in  the  omelette,  and  serve  with  tomato  sauce.  This 
according  to  taste. 


ARMAND  CARON. 


TOMATO  OMELETTE. 


CHARLES  COUTELOT. 
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Fpcis  H.  Leggett  k  Co. 

Importing  &  Jotting  Grocers, 

97,  99  and  ÎOI  READE  STREET  and 
117  CHAMBERS  STREET, 


ST.  Y.  CITY. 

j  gjjy  Established  over  Three  Score  and  Ten  Years.  1881 

B.  M.  COWPBRTHWAIT  4  GO. 

Wholesale  and  Retail  Dealers  in 

wiTOEi  m  liiPifi 


153,  155  &  157  CHATHAM  ST.,  N.  Y. 

COWPERTHWAIT  CO.,  408,  410, 412  Fulton  St.,  Brooklyn. 


CREDITS  TO  SUIT  ALL, 
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TETE  DE  VEAU  AU  NATUREL. 

Scald  a  calf's  head,  and  bone  it  nicely,  taking  ont  the 
lower  jaws,  and  cntting  the  npper  ones  as  far  as  the  eyes. 
Lay  it  in  the  water  for  two  or  three  honrs.  Have  some 
boiling  water  ready,  put  in  the  head,  being  careful  that  it 
is  well  covered  ;  skim  the  water,  to  keep  the  head  white. 
After  cooking  half  an  hour  take  it  out  and  put  in  cold 
water,  leaving  it  half  an  hour  to  cool.  Then  wipe  it  well, 
and  singe  it  over  a  hot  fire  to  clense  it  from  any  remaining 
filaments.  Wipe  again,  take  out  the  tongue  and  the  pièces 
of  white  hard  flesh  that  are  in  the  mouth,  unité  the  skin  to- 
gether  and  tie  up  like  a  whole  head.  Eub  some  lemon 
juice  well  over  it,  cover  with  a  band  of  bacon,  and  put  it 
and  the  tongue  in  some  blanc.  Let  it  boil  well,  skim  care- 
f  ully,  then  place  a  pièce  of  buttered  paper  over,  and  sim- 
mer  gently.  Three  hours  are  sufficient  to  cook  it  in, 
however  press  it  with  the  finger,  and  if  the  flesh  yields  to 
the  touch,  it  is  cooked.  Take  out  and  drain.  Split  the 
skin  on  the  head  with  a  knife,  open  and  separate  the  parts, 
taking  out  the  bones  over  the  brains.  Skin  the  tongue, 
eut  it  lengthwise,  sprinkle  with  sait  and  pepper,  butter  it 
well  and  broil,  after  which  place  it  on  the  snout.  Add 
chopped  parsley  and  serve  with  a  cruet,  or  warm  some 
vinegar  with  sait,  pepper,  chives  or  eschalots.  Serve  this  in 
a  sauce  bowl.  Gustave  nouvel, 

Chef  à  Hoffman  House. 

— <  HOoJoO.  

17  GRAND  BAL  PARÉ  ET  MASQUÉ, 

À  L'ACADEMIE  DE  MUSIQUE, 


Monday  Evening,  January  16th,  1882. 


CHARLES  HELDSIEOK 
GHAMPAGNES, 

SILLERY  and  EXTRA  DRY. 

A.  LALANDE  &  CO.,  BORDEAUX  CLAHETS. 

Sole  Agent, 

EMIL  SCHULTZE, 

35  Beaver  Street,  N.  Y. 
The  most  extensive  Manufacturera  of  BILLIARD  TABLES  in  the  World. 


THE  J.  M.  BRUNSWICK  &  BALKE  CO. 

Sole  Proprietors  of 

LOWEST   PRICES.  EAJSIISST  TERM8. 

New  York  House,  724  Broadway. 
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PAIN  DE  LAPIN,  A  LA  SAINT  URSIN. 

Butter  and  fill  a  hollow  mould  with  rabbit  forcemeat,  let 
simmer  in  a  steam  bath,  until  cooked.  Turn  the  monld  on 
to  a  dish,  being  careful  there  is  no  juice.  Fill  the  centre 
with  rabbits  brains,  filets  mignons  and  stewed  kidneys. 
Have  a  sauce  espagnole  mixed  with  some  good  game  stock 
and  half  a  glass  of  Champagne.  When  reduced,  throw  it 
over  the  lire  and  glaze. 

FERE. 

 -Cfr-OH  >~ 


QUENELLES  DE  LAPIN. 

Bone  some  rabbits  and  extract  ail  the  nerves.  Pound 
well  in  a  mortar,  and  strain  through  a  hair  sieve.  Soak 
some  bread  crumbs  in  milk,  bouillon  or  hot  water.  When 
well  soaked  put  fchem  in  a  nèw,  white  cloth  and  squeeze  as 
tight  as  possible,  so  no  liquid  remains,  pound  well,  and 
strain  the  same  as  the  meat.  Have  some  butter,  free  it  of 
ail  its  lumps,  equal  quantifies  of  meat,  bread  and  butter. 
Mix  well  together,  adding  sait,  pepper,  a  little  grated  nut- 
meg,  and  a  little  ground  allspice.  Beat  up  well  and  throw 
in  one  egg  at  the  time,  until  you  have  consumed  five. 
Two  entire  and  the  yolks  of  three,  if  your  meat  is  still  too 
thick  add  another.  When  sufficient,  put  a  little  in  a  sauce- 
pan  to  taste  if  seasoned  properly.  Whip  the  three  remain- 
ing  whites  to  a  froth  and  add  them  to  the  forcemeat,  stir- 
ring  ail  the  time,  with  a  wooden  spoon.  Take  from  the 
mortar  and  reserve  for  culinary  purposes. 

FÈRE. 
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Established  1844. 

S.  LICHSTENSTEIN  i  CO. 

Wholesale  Dealers  in 

FRUITS  &  VEGETABLES, 

IMPORTERS  OF 

BERMUDA  PRODUCE. 

HOTELS,  RESTAURANTS  &  STEAMSHIPS  SUPPL  D 

83  BARCLAY  STREET,  N.  Y. 


ALSO  CONNECTED  WITH 

WILLIAM  H.  COHEN  &  GO. 

In  the  Manufacture  of  First-Class 

CANNED  GOODS 

FOR  HOTEL  AND  FAMILY  USE, 

Faotories,  YONKEBS,  N.  Y.  CANASTOTA,  N.  Y. 

MATAWAN,  N.  J. 
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LALANCE  &  mm  M.  co 


^VlANUFyVCTU^ER^  OF 


ÀGrATE,  TIMED,  JAPAMED  &  ENAMELED, 


19  CLIFF  STREET, 


F.  GROSJEAN,  Pres't. 
J.  C.  MELLIGAN,  V.  Pres't. 
E.  W.  MARTIN,  Sec.  &  Treas. 
J.  H.  SMITH,  Sup't. 


Royal  E.  Deane.  George  G.  Brooks. 


BRAMHALL,  DEANE  &  GO. 


Manufacturées  of  Deane's  Patent 


CARVING  TABLES, 
COFFEE  AND  TE  A  URNS,  &c,  &c. 

274  Front  Street,  New  York, 

(Directly  under  N.  Y.  &  Brooklyn  Bridge.) 


Hôtel  and  Restaurant  Work  a  specialty. 


LIBRARY  OF  CONGRESS 


^^^v  E  M  El0  6 


16th  Annual 


rmab  flhik's  «Mil 


JuE^DyW,  pEBF^UARY  7îH, 


■lis*  n\  r 


AND 


IXfcVXJSfG  HALL. 


